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STRAWBERRY BY NORDA COMES RIGHT TO THE POINT 


Nothing 
dull about 
this strawber- 
ry! There's some- 
thing great about 
whatever it flavors! That 
“something” is what Norda 
calls ‘natural dimension." It's 
the way a flavor is made to fill 
out, just as Nature intended. Not 
too thin. Never too fat and overpower- 
ing. One point is certain: you can always 
rely on Norda., 


Flavor it with a Favorite—from WNL 
® 


Samples, free, by sending your business letterhead to 


NORDA, 601 W. 26th St., New York 1, N. Y.* Chicago + Los Angeles * San Francisco * Toronto * Montrea! * Havana « London * Paris * Grasse « Mexico City 
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that’s 
interesting 


Campus recruiters 
effective, BUT... 


While college placemenf 
officers generally feel th} 
campus recruiters effectiye) : 
represent their companies, ;} 
survey of 139 placement off. 
cers by the American Map. 
agement Assn. produced thi 





following suggestions: (1) 1.) 
cruiters should be less genera!) 
more specific about the jobs) 
(2) they should spend mor 
time discussing candidates’ in-f 
terests and (3) they shoulif 
tell students what the begin-F 
ning jobs will be like so the 
students won’t feel they'v 
been “railroaded” when they! 
are assigned menial tasks. | 





Modern medicine-man 





New book, FOLK MED, 
CINE, by Dr. D. C. Jarvis, of 
practicing physician, _ state} 
that protein is the cause of in-F 
fection, recommends a diet 0! 
apple cider, vinegar, honey. 
kelp, iodine, castor oil ani 
some 53 varieties of Vermont ) 
wild greens. ; 

Among diseases and disor 
ders of humans which the 
author claims may be cureif 
by the honey and/or appl 
cider-vinegar formulas aty 
migraine headaches, infertil 
ity, ringworm, hay fever, obesf 
ity, varicose veins (apply ex: : 
ternally), hangovers and bed- ; 
wetting. In animals, tf 
formulas are said to cure mas 
titis and breeding difficultie 
in cattle and to increase of 
four times the hunting abilitf 


of bird dogs. 
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Mass feeder’s dilemma: 
SRO population 


In another 700 years, ac- 
cording to Dr. James F. Bon- 
ner of the California Institute 
of Technology, the earth will 
have a “standing room only” 
population if the present rate 
of growth continues. Actually, 
he says, the population will 
probably level off at the 7% 
million or 10 million level. 

To feed such an expanded 
population, though, Dr. Bon- 
ner said, it will be necessary 
to (1) feed less plant foods to 
animals because so little of 
this food’s value is returned as 
meat, (2) breed plants — like 
perhaps a high edible fat con- 
tent sugar beet — that are 
rich in dietary requirements, 
(3) irrigate more dry areas 
for cultivation and (4) devel- 
op practical means of harvest- 
ing plants grown in the ocean. 


Coffee with foam 
on the side 


Scott Paper Co. has come 
out with an all-plastic dis- 
posable cup for coffee vending 
machines that offers users a 
dual insulation feature. The 





cup is made of two plies of 
impact polystyrene. Inner ply 
consists of a porcelain-smooth 
white liner; foamed outer ply 
Provides insulation to keep 
coffee hot, yet keep cup cool 
enough to handle. 

Since cup is impermeable 
to moisture, unsightly vapor 
rings on desk tops and other 
surfaces are eliminated. 
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New Hyster cushion tire lift trucks with Mono- 
trol control system—unbeatable for in-process 


Monotrol for fast, safe handling — and warehouse handling. 


Right foot controls power—shifting. Left foot 
controls truck inching—braking. Driver’s 


H YSTE Re has it , hands free for steering and load control. 
@ 


Functional design—shortest turning radius— 
power steering. Easiest truck to service and 
maintain. 


Call your Hyster dealer, or write for literature. 


INDUSTRIAL TRUCK DIVISION—Lift trucks, mobile cranes, straddle carriers 

TRACTOR EQUIPMENT DIVISION —Construction and logging equipment 

MARTIN TRAILER DIVISION —Heavy machinery hauling trailers 

INTERNATIONAL DIVISION— Overseas manufacturing, sales and service 

Factories: Portland, Oregon (Home Office) « Danville, III. « Peoria, lil. e Kewanee, Ill. « 
Nijmegen, The Netherlands « Glasgow, Scotland « Sao Paulo, Brazil « Sydney, Australia (Licensee) 


HYSTER COMPANY 
INDUSTRIAL TRUCK DIVISION 
P.O.Box 847 . Danville, iilinois 
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AO e G3 OS ho S QO AA) 4 issues out of the public’s 
e mind so that consumers can 


continue to purchase foods 
without fear. 


This is tantamount to 
conceding defeat at the 
hands of the faddists who 
sway legislators . . . unless 
countermeasures are 
systematically undertaken. 


Thus far it would appear that 
countermeasures being taken 
need more support. 

It would appear that the 
battle for progress in 

food technology will turn 
out to be a long campaign 
for an informed public. 


Since the food industry as 
an industry is reluctant to 
undertake this essential 
program, it is important E . 
that the technical men DEPAR 
in the industry call on . P 
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their professional! societies duct 
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in this program. Food Re 
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“World's Longest Grain Belt Conveyor,’’ a half-mile STEPHENS- 
ADAMSON Belt Conveyor System at the A. E. Staley Mfg. Co., 
Decatur, Illinois, saved its owner nearly $90,000.00 in its first 
year of operation. 

The conveyor system moves up to 224 tons of corn hourly — 
192,000 bushels a day — from below the 2 million bushel capacity 
terminal elevator to the top of the processing plant holding ele: 
vator a half mile away. 

Besides speeding corn handling to an equivalent of 100 grain 
cars per day, the installation provides a transfer system with better 
control, assures cleanliness of the corn, and eliminates spillage. 
Reduced handling costs per ton have resulted in considerable sav- 
ings in over-all operating expenses. 


S-A ENGINEERED 
CONVEYOR 
PRODUCTS FOR 
FOOD HANDLING 
SYSTEMS 





$-A CONTINUOUS WEIGHER 
BULLETIN 958 


S-A REDLER CONVEYOR- 
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S-A “ZIPPER” CLOSED-BELT 
CONVEYOR-ELEVATOR 
BULLETIN 349 
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LISTED 


ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVENUE, AURORA, ILLINOIS 


ENGINEERED BULK HANDLING SYSTEMS 


MATERIALS HANDLING PRODUCTS 


SPEEDWALK PASSENGER CONVEYORS 
SIV TSS meme iL mL es 


SPHERCO BEARINGS & ROD ENDS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA ® 
BELLEVILLE, ONTARIO 


CLARKSDALE, MISSISSIPPI 
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The case of the dry milk that 
tamed the tiger in a baby food 


Fie tiger in question was the heamoly- 
tic spore, a vindictive troublemaker quite 
innocuous in grownups but given to diabolic 
ways in sensitive siblings. 

A manufacturer of baby foods would have 
none of it. 

Quite rightly he insisted his baby foods 
be as baby-safe as they were tasty. Give 
us a whole dry milk, he said, with the 
heamolytics eliminated. 


A tall order, indeed, because heamolytics 
are as much a part of dairy foods as protein. 


Fortunately, Land O’Lakes creative 
chemists have a refreshing knack for cutting 
tall orders down to size. They “‘engineered”’ 
a completely new kind of dry milk that met 
this very special need. 


Result: These same tasty baby foods are 
now heamolytic-free, safe as mother love. 


You, too, may process a product that can 
benefit from one or more of our dry milks. 
If we haven’t the precise one you need, we 
will create it. Write us. Land O’Lakes 
Creameries, Inc., Minneapolis 13, Minn. 
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There's nothing you can’t process in 


a GROEN steam jacketed kettle! 





FOR COOKING AND MIXING 
NUTRITIOUS FOODS faster...easier 


Beef stew or baby food, chop suey or 
frozen dinners—wherever controlled 
cooking is combined with thorough 
mixing, Groen steam jacketed kettles 
will do the job better. Instantaneous 
heat transfer cuts processing time as 
much as 50%. The new Groen plant 
with its expanded production facilities 
is producing a greater variety of proc- 
essing vessels than ever before. Our 
engineering and research departments 
are available to help you in developing 
custom equipment. Write for complete 
information on our standard equipment 
and special services. 





Groen products include a complete line of 
tanks, coils, vacuum kettles, reaction ket- 
tles, revolving pans, tubular heat exchang- 
ers and pilot plant processing units. 


GROEN wr. co. 


1900 Pratt Bivd., Elk Grove Village, Ill. 
30 Church St., New York 7, N.Y. 
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. still in development stage, 
provides all the strength of bulkier 
multipacks for canned food items, 
yet is lighter, cheaper and more 
attractive. Using shrinkable over- 
wrap made of Du Pont’s “‘Ala- 
thon’’ polyethylene, the unusual 
multipack idea gives these ad- 
vantages: 1) complete transpar- 
ency — allowing container labels 
to replace costly printing; 2) sav- 
ings up to 50 per cent, based on 
reduced cost of materials and 





No ‘babying’ needed... 


. . . for new line of General Foods 
Birds Eye frozen baby foods, which 
can be held up to one month in 
the non-frozen section of réfrig- 
erator. Unique dry freezing proc- 
ess produces ‘free-flowing crys- 
tals’’ which require no preliminary 
thawing, are prepared for serving 
by placing in dish and adding hot 
(or, for fruits, cool) water, and 
stirring. Now in market test, line 
includes 17 items in the vege- 
table, soup, fruit and dinner clas- 
sifications. 








,PRODUCTS 
‘PAGKAGES 


‘Shrink-on’ 
multipack ... 


printing economies; 3) ease of 
handling — package remains rig- 
id as containers are ‘torn’ from 
pack one-by-one. For frozen foods, 
extra advantage is that package 
will not disintegrate or tear simply 
because of presence of excess 
moisture. Wrapping itself is done 
by standard polyethylene  over- 
wrap machine, with slight modifi- 
cations, after which package is 
conveyed through a 300 F shrink 
tunnel. 


Glammer-bergers ... 


. top-quality Swift's Pre- 
mium Beef Burgers now come 
in individually sealed  trans- 
parent zip-open jackets that 
are convenient, sanitary and 
attractive. Patties slip from 
their "jackets" into the pan 
without pre-thawing. There is 
no problem of separating fro- 
zen patties, and no problem 
of rewrapping or packing 
those that are to remain in 
the freezer. 

Supplier: Continental Can 
Company, Boxboard and Fold- 
ing Carton Division, 100 E. 
42nd St., New York 17, N.Y. 
7423 on Reader Service Slip. 
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Boil-in-bag line 
redesign... 


. includes all 14 products in 
Seabrook Farms’ line of ‘‘’miracle 
pack” boil-in-bag frozen foods. 
Earlier packages showed a draw- 
ing of a country kitchen, did not 
distinguish individual products ex- 
cept by name. New carton fea- 
tures colored photograph of the 
product, attractively served. Items 
in line include Chicken Caccia- 
tore, Beef Goulash with Noodles, 
Baked Haddock Fillet, Beef with 
Onions in Wine Sauce, Macaroni 
with Beef, Macaroni and Cheese, 
Delmonico Potatoes, Potatoes and 
Peas in Cream Sauce, Creamed 
Spinach, Chopped Broccoli au 
Gratin, Peas in Onion Sauce, Baby 
Lima Beans in Cheese Sauce, As- 
paragus Cuts and Tips Hollandaise 
and Creole Succotash. 

Supplier: Continental Can Com- 
pany, Boxboard and Folding Car- 
ton Division, 100 E. 42nd St., 
New York 17, N. Y. 
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‘Boil-in-blanket’ ... 


+» + packaging concept for wie- 
ners, proposed by Minnesota Min- 
ing and Manufacturing Company, 
employs heat-sealable ‘‘Scotch- 
pak” brand polyester film. Entire 
roll of wieners can be boiled to- 
gether, or each can be cooked in 
individual package simply by sep- 
arating the film at its seams. 
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‘Boil-in’ fish dishes... 


. fillets of codfish in shrimp 
sauce and fillets of cod in lobster 
sauce now are being marketed to 
restaurants, drive-ins, diners and 
various institutional feeding es- 
tablishments by Coldwater Sea- 
food Corp., 405 Lexington Ave., 
New York 17 — exclusive domes- 
tic representative of Icelandic 
Freezing Plants Corp. Each pack- 
age contains two portions individ- 
ually wrapped in a_ ready-to-boil 
Mylar pouch, and ready to serve 
in 12 min. 


mE eee 





From inner bag out, 
through spout... 


. new bag-in-box concept be- 
ing used by The Borden Company 
for Starlac dry milk and Instant 
Whipped Potatoes has handy pour 
spout opening into an inner Alcoa 
foil-laminated bag that is tacked 
to inside of box. New approach 
to the hermetically sealed carton 
is excellent for such hygroscopic 
products as gelatin, pudding des- 
serts, dehydrated soups, dry ce- 
reals, pie crust mixes, cake mixes, 
dehydrated potato products, de- 
hydrated milk and instant coffee. 

Supplier: Interstate Folding Box 


Co., Middletown, Ohio. 
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At Edgar P. Lewis & Sons, Inc., Malden, 
Mass., four Cleaver-Brooks packaged 
boilers assure a constant supply of 
steam at constant pressure — result 
is higher candy quality at lower cost 


This leading New England confec- 
tioner formerly purchased its steam at 
a cost of $80,000 a year. Mr. Frank 
Reis, plant engineer, reports that since 
installation of four Cleaver-Brooks 
combination gas/oil boilers, operating 
costs have been reduced by half. 
What’s more, Mr. Reis points out that 
having a truly dependable source of 
steam at constant pressure has im- 
proved the quality of his company’s 
candies. 

Steam is used for both heating and 
processing. Two of the CB boilers are 
high pressure —steam produced at 120 


lbs. is piped to kettles where the candy 
is cooked. A pair of low pressure CB 
boilers operate 24 hours a day furnish- 
ing heat for the five plant buildings. 
Low pressure steam is also used in 
candy drying operations. 

Day-in and day-out dependability is 
one feature that makes Cleaver-Brooks 
packaged boilers tops with food proc- 
essors. Cleanliness, lower installation 
and operating costs, lasting high effici- 
ency and free starting service are 
other big plus factors. For complete 
information on CB boilers (130 mod- 
els, 15 to 600 hp, gas, oil or gas/oil 
fired) call your representative or write 
Cleaver-Brooks Company, Dept. P, 
357 E. Keefe Ave., Milwaukee 12, Wis. 


Cleaver a; Brooks, 


ORIGINATOR AND LARGEST PRODUCER 
OF PACKAGED BOILERS 


SWEET SAVINGS — Jelly strings, marshmallow eggs, chocolate peanuts are just 
a few of the quality candies made by Edgar P. Lewis & Sons, Inc. Battery of four 


Cleaver-Brooks boilers keeps steam costs down . 


= 


. . keeps candy quality up. 
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For Over 28 Years 


Durkee Discovers the Method For 
Producing a Fluid Emulsifier Shortening 


Since emulsifiers were first introduced to the 
baking industry over 28 years ago, product 
development and production men looked to 
the day when a simple turn of a valve would 
release a fluid emulsifier shortening. 

For if this could be accomplished, it would 
mark the baking industry’s most important 
development ...an emulsifier shortening 
which could be pumped, poured or metered 
...in other words, a prime requirement for 
fully automated bakery operation. 

But the feat remained unaccomplished. In 
trial after trial, fluid shortenings failed at the 
introduction of emulsifiers. 

Then, several years ago, a Durkee scientist 
noticed an unusual quality in two disassoci- 
ated compounds under development... an 
unforeseen compatibility between an experi- 
mental non-hydrogenated oil and a unique 
emulsifier being readied for introduction to 
the baking industry. When combined under 
strict environmental conditions, the resulting 
product remained fluid! 

Here was the breakthrough, but it proved 
only the beginning. Durkee’s Technical Staff 
put month after month into refining, adapting 
and altering formulations. Then, testing; in 


Jamaica, N.Y. ” 


DURKEE tecunicat Service 


Department FP e 900 Union Commerce Buliding « Cleveland 14, Ohio 
Louisville, Ky. ©« Berkeley, Calif. ¢« Chicago, ili. 






AND NOW... 


The Technical Breakthrough 
Sought By The Baking Industry 


research lab, pilot plant, baking lab, and 
testing in accredited outside facilities as 
required for FDA approval. 


Result? A fully approved product with 
commercial practicability. Even more. 
Durkee’s emulsifier, held in microscopic sus- 
pension throughout the fluid, is so functional 
that it reacts virtually immediately in a batter, 
holding more oil and water in emulsion than 
ever before possible. In addition, more air 
is entrapped in the batter. 


To the baker, this means lighter, more 
tender cakes. It means more cakes per batch, 
or bigger cakes. It means cakes that retain 
fresh-baked taste and texture for twice as 
long as before. It means the end of scoop- 
ing, scraping or shoveling shortening. It 
means at long last, a baker can turn a valve 
and measure an incomparable shortening. 
And all these mean profit. 


Durkee has announced this modern miracle 
to an appreciative baking industry. It’s called 
Fluid Flex Shortening, and its development 
is another outstanding product of the research 
continually in progress in Durkee’s Technical 
Laboratories. Here is where we may be able 
to help you most whenever your product or 
process warrants further attention. We’d be 
glad to help. Just ’phone us or write. 


‘ 
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Dr. James W. Evans, vice | 







president of research, Amer- 


ican Maize Products Co, 
Roby, Ind., has been named 
president-elect of the Amer- 
ican Association of Cereal 
Chemists. 


At the recently concluded 
annual meeting of the Insti- 
tute of Food Technologists in 
San Francisco, Dr. Harold W. 
Schultz, head of the Depart- 
ment of Food and Dairy Tech- 
nology at Oregon State Col- 
lege, Corvallis, was installed 
as president-elect. 

Also at the IFT Meeting, 
these awards were made: In- 
ternational Award to Dr. J. R. 
Vickery, chief of the Division 
of Food Preservation, Austral- 
ian Commonwealth Scientific 
and Industrial Research Or- 
ganization, for his outstanding 
efforts in promoting interna- 
tional exchange of ideas in the 
food technology field; Food 
Technology Industrial 
Achievement Award to Amer- 
ican Meat Institute Founda- 
tion and Merck & Co., Inc. 
for development of a process 
to control fermentation of var- 
ious meat products. 


Dr. Roy C. Newton, recently 
retired research vice president 
at Swift & Co. has been 
named to the newly created 
post of co-ordinator for utili- 
zation research for USDA. He 
will be responsible for contin- 
uing review of all utilization 
research and development 
work. 


Sugar Research Foundation, 
Inc., has elected Dr. John L. 
Hickson vice president and 
scientific director. He succeeds 
Dr. Henry B. Hass, who has 
resigned as Foundation presi- 
dent, but who will continue to 
serve as a consultant. 


Newly elected officers of 
the National Assn. of Frozen 
Food Packers are William F. 
Edwards, Pasco Packing Co, 
Dade City, Fla., president; 
James S. Lawless, Frosted 
Fruit Products, Los Angeles, 
first vice president, and Nor- 
man L. Waggoner, Olney & 
Carpenter, Inc., Wolcott, N.Y, 
second vice president. 
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Subtly critical of Flemming’s administration 
of the Delaney cancer clause, the... 


White House Report stresses need 
for most informed advisors 


The report which nine scientists and two consultants* se- 
lected by Dr. Kistiakowsky, the President’s Special Assistant 
for Science and Technology, made to President Eisenhower was 
released last month. This is the report which the President re- 
quested after powerful agricultural groups accused HEW Sec- 


retary Flemming of irrespon- 
sible administration in the 
cranberry scare last Thanks- 
giving. 

Recommendations of the re- 
port were couched in qualify- 
ing terminology typical of 
scientists striving to be as ob- 
jective as- possible. 

Dealing almost entirely 
with problems in the admin- 
istration of the Delaney can- 
cer clause it suggests specific 
areas of research on the cause 
and development of cancer. 

No drastic changes were 
recommended; in fact the 
Delaney cancer clause is en- 
dorsed. But the report stressed 
that in its administration of 
this clause the FDA “. . . must 
employ the rule of reason 
based on scientific judgment 
in order to carry out the in- 
tent of Congress to protect 
the public from possibility of 
increasing cancer risks 
through the diet.” 

The report further empha- 
sized that “. . . if the (De- 
laney) clause is to be work- 





*Dr. Detley W. Bronk (Committee 
Chairman) President, Rockefeller Insti- 
tute and President, National Academy 
of Sciences; Dr. Robert F. Loeb (Com- 
mittee Vice Chairman) Bard Professor 
of Medicine, Columbia University — on 
leave; Dr. Edwin B. Astwood, Professor 
of Medicine, Tufts University School of 
Medicine, New England Center Hospi- 
tal; Dr. Alfred Gellhorn, Director of 
Institute of Cancer Research and Profes- 
sor of Medicine, Columbia University; 
Dr. J. George Harrar, Vice President, 
The Rockefeller Foundation; Dr. Harold 
C. Hodge, Professor of Pharmacology 
and Toxicology, University of Roches- 
ter; Dr. James G. Horsfall, Director, 
The Connecticut Agricultural Experiment 
Station; Dr. C. N. Hugh Long, Sterling 
Professor of Physiology, Yale University ; 
Dr. C. Chester Stock, Scientific Director, 
Sloan-Kettering Institute for Cancer Re- 

; Mr. Charles S. Rhyne, Consult- 
ant, Rhyne & Rhyne, Washington, 
Dd. C.; Dr. Frederic Holtzberg, Techni- 
cal Assistant, The President’s Science 
Advisory Committee, The White House. 
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able, it is essential that this 
discretion be based on the 
most informed and expert sci- 
entific advice available. . .” 

“Accordingly, the following 
recommendations are made: 

“1. That the Secretary of 
Health, Education and Welfare 
appoint a board advisory to 
him to assist in the evaluation 
of scientific evidence on the 
basis of which decisions have 
to be made prohibiting or 
permitting the use of certain 
possibly carcinogenic com- 
pounds. 

“The advisory board should 
be composed of scientists from 
the National Cancer Institute, 
the Food and Drug Adminis- 
tration, the US Department of 
Agriculture, and the scientists 
outside of Government from 
a panel nominated by the Na- 
tional Academy of Sciences. 

“It would be the function of 
the board to weigh evidence 
and to make recommendations 
to the Secretary of the De- 
partment of Health, Education 
and Welfare on the basis of 
available scientific data, both 
on applications for approval 
of new food additives and in 
all cases where the withdrawal 
of a prior approval or sanc- 
tion is under consideration. 
The board would consider 
among other matters: 

“(a) whether or not the 
tests for carcinogenicity are 
appropriate and reasonable, 

“(b) whether the substance 
is or is not in reality carcino- 
genic as determined histo- 
pathologically or by other 
criteria, 

“(c) whether addition of the 
substance to agricultural pro- 
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bulk handling with FLO-TRONICS® 
fluidization saves you as much as 
42¢ per hundredweight 





Since their introduction, more and more firms using powdered or granular ma- 
terials are realizing the tremendous savings ($3.50 to $6.00 per ton) possible with 
Flo-tronics air conveying systems. These systems not only eliminate the cost of 
individual containers; they vastly reduce the high cost of hand labor, free precious 
space and working capital, and provide complete sanitation. 


Flo-tronics Fluidization Systems are custom engineered. Costs vary according 
to a firm's capacity requirements and facilities. Typical savings realized by a bak- 
ing firm handling bulk flour are illustrated in the following table. (See diagram 
for installation.) 


UTO. FL 
ONERTER Vauves 


Cyciomie 
SCPARATOR 


MANUAL 
UNE SWITCH 


PROOUCT CONVEYING 
UNLOADER BLOWER PACKAGE “= C—) 





* T.M.—Fuller Company 
The following is a cost study for a typical complete fluidizing system 
as shown above including ‘plant layout, custom engineering, mechan- 


ical installation, automatic controls, and electrical installation. . . . . - « « $37,000.00 
SIO UN oe ea ek Ske ee ee eo ee 7,000.00 
$30,000.00 

86 Month carrying charge . $ 4,500.00 
Total Finance . baat $34,500.00 
Average monihly payment . «ote lata. ae ae 
Product usage... .. . 1000 CWT /per week 
Bulk Savings .... . $0.42 per CWT 
Total savings per month . $ 1,820.00 
Total savings 36 months . $65,520.00 
Cost of system per month ...... $ 958.00 
Cash Saving with system per month... ... . 1. 1 +s emule $ 1,820.00 
Net Saving per month. . ee $ 862.00 
WILL A FLO-TRONICS Se. 
FLUIDIZATION SYSTEM SAVE = j\_— ---""--- fe porn ten 
MONEY FOR YOU? ete tne natant 

oa ee a a. 


Whether or not such a system would be a profitable PP id - . ° 
capital expenditure depends’on such factors as RS, SMEARED AEE 
capacity requirements, plant layout, and of course, 
reduction of costs. A general rule is that a system 
should pay for itself in 36 months or less. If you wish, 
Flo-tronics engineers will be glad to make an en- 
gineering evaluation of your material handling re- 
quirements. For an engineering estimate, write or 
call Mr. William P, Edmunds, Dept. 206 


FLO-TRONICS INC 
1420 zarthan avenue 


minneapolis.16, minn 
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EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A.—Cable TRICLO 





Tri-Clover stainless 
steel sanitary fitting 
with bevel seat con- 
struction; ‘‘ACME” 
sanitary threads, 





Tri-Clover Tri-Clamp 
fittings offer quick 
easy assembly and 
disassembly; long 
trouble-free fitting life. 


oe we ee 


Tri-Clover stainless 
steel valves are avail- 
able in a full range 
of types and sizes to 
meet every require- 
ment. 


Tri-Clover full-flow 
magnetic traps em- 
ploy an Alnico magnet 
toassure maximum re- 
moval of tramp metal. 


Tri-Clover sanitary 
centrifugal pumps are 
fabricated of highest 
quality corrosion-re- 
sistant metals to pro- 
vide efficient long: 
term service, 


*% »J 


shows a typical installation 
of Tri-Clover sanitary fittings and 
valves serving a modern orang 
‘concentrate plant in Florida. 


+ 


Photo courtesy Evans Properties, Inc. 





ae It takes quality to make quality! That’s why so 


many food processors, bottlers and brewers select Tri- 
Clover Division’s stainless steel fittings, valves and 
pumps for the quality design and construction that pro- 
tects the quality of their products. 

Through continual research, Tri-Clover has developed 
exclusive stainless steel design features that guard against 
corrosion, assure the highest degree of sanitation at all 
times, and provide quick, positive control of liquid flow. 
Fast assembly and disassembly, easy cleaning, and long, 
reliable service add economy to Tri-Clover Quality. 

Let Tri-Clover engineers help you solve your piping 
and pumping problems. Write for descriptive literature. 


See your nearest TRI-CLOVER DISTRIBUTOR 


IN CANADA: 
Brantford, Ontario 


ene a 
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ducts would result in a con- 
centration of the substance 
above the natural background 
level of such substance, 

“(d) what assay techniques 
are appropriate to determine 
whether a specific carcinogen 
is present in food. 

“It would also be the func- 
tion of this board to review 
from time to time its recom- 
mendations and to modify 
them in the light of new sci- 
entific knowledge. Further, the 
board would assume the re- 
sponsibility of recommending 
to the Secretary of Health, 
Education and Welfare specific 
research problems to be 
undertaken to provide nec- 
essary scientific data. 

“2. If existing legislation 
does not permit the Secretary 
of Health, Education and Wel- 
fare to exercise discretion con- 
sistent with recommendations 
of this report, it is recom- 
mended that appropriate mod- 
ifications in the law be sought. 

“3. Because of the limited 
scientific information available 
relevant to the effects of pos- 
sible carcinogenic food addi- 
tives, it is recommended that: 

“(a) Proportionately greater 
emphasis be placed by Gov- 
ernment agencies on the study 
of representative carcinogens 
in a variety of animal species 
in an attempt to define dose- 
response relations. It must be 
recognized from the very na- 
ture of such research that 
definitive answers useful in 
extrapolation to man may not 
be expected for many years to 
come. The applicability of such 
research to the problems dis- 
cussed in this report will be 
furthered by studies carried 
out on large groups of ani- 
mals. 

“(b) Studies be increased 
on the possible carcinogenic 
action of substances to which 
numbers of individuals have 
been regularly exposed and 
that these studies be related 
to the incidence of cancer in 
the exposed individuals. Ret- 
rospective studies should also 
be made of patients who have 
received a variety of chemical 
compounds, in the course of 
treatment of disease, which are 
subsequently suspected of be- 
ing carcinogenic. 

“4, Research be expanded 
also by the Department of 
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Agriculture, by the State Agri- 
cultural Experiment Stations, 
and by industry to discover 
additional safe and effective 
materials for the production 
and processing of foods.” 


Flemming’s maneuvers 
anticipated White 
House Report 


In the final day of House 
Committee hearings on the 
color additive bills; HEW Sec- 
retary Flemming opposed any 
change in the Delaney cancer 
clause other than the proposal 
he made in his testimony last 
January. 

At that time he suggested 
amending the Delaney clause 
to provide that additives used 
in animal feeds which leave 
no residue either in the ani- 
mal after- slaughter or in any 
food product obtained from 
the living animal be exempt. 

Secretary Flemming also 
discussed two points in antici- 
pation of the first two recom- 
mendations of the White 
House Report (see preceding 
news item), to which he, of 
course, had advance access 
since the report was “con- 
curred in” by his department. 

By disclosing that he al- 
ready had established an “ad- 
visory board” of scientists to 
advise him on specific food 
additive problems, he jumped 
the gun on the major recom- 
mendation of the White House 
Report. 

The panel set up by Flem- 
ming is chairmanned by FDA’s 
Dr. Lehman, and includes as 
its permanent members HEW 
scientists, that is, scientists 
from FDA and the National 
Cancer Institute. Outside sci- 
entists are appointed to the 
panel on a temporary basis. 

Secretary Flemming also 
argued that the present cancer 
clause does allow for exercise 
of all the judgment that can 
safely be exercised on the 
basis of our present knowl- 
edge. The White House Re- 
port recommended that modi- 
fication of this clause be made 
(see preceding news item) if 
it did not permit the Secretary 
to exercise discretion consist- 


ent with its other recommen- 
dations. 
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Citric acid in a hurry... | 
wherever you are... 

| 

| 


when you order from Miles’ handy distributors 


Whether you need a little or a lot, there’s always a nearby ample supply of Miles Citric 
Acid, U.S.P. No waiting. No fidgeting. A phone call starts your order on the way. 

And it is from a new (but experienced) source . . . Miles Chemical Company, a division 
of Miles Laboratories, Inc. Miles has been in the citric acid business for more than a 
decade. But until recently, the entire output was tagged for Miles’ own pharmaceuticals. 

Now the capacity of our unique deep-fermentation process has been boosted so there’s 
plenty of this notably pure, high-quality citric acid to go around. 

Handy source. Uniquely pure product. Fast service. Ample warehouse stocks. Tech- 
nical details, too, if you write the address below or ask your distributor. 


70 strategically located warehouse points 


Miles Chemical Company 


division of Miles Laboratories, Inc., Elkhart, Indiana 


General Sales Offices: Elkhart, Ind., COngress 4-3111; Clifton, N.J., 
PRescott 9-4776; New York, N.Y., MUrray Hill 2-7970 





19-60 
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FDA accepts new method 
for guaranteeing safety of 
non-intentional additives 








Considerable significance jg 
attached to FDA’s recent ap- 
proval of the food additive 
polypropylene used in con. 
tainer or equipment material, 

In this first food container 
approval FDA has set safety 
by the specifications (com- 
position) route rather than by 
the actual amount of the 
chemical in the food. 

It is expected that this ap. 
proach will be used in most 
container cases, instead of set- 
ting a tolerance for a chemical 
that migrates. 

If the specifications _ set 
forth are met, any chemical 
that might incidentally ex- 
tract (migrate) is considered 
safe. 

The original petition for 
approval was submitted by 
Hercules Powder Company. 
Specifications and _ analytical 
methods are described in the 
Federal Register for April 16. 












































12 additive petitions 
propose definite 
regulations 


MOYNO.. a the “‘Quick-to-clean”’ Food Pump Latest petitions filed under 


the food additives amendment 
that even Pumps Suspended Solids! a ee 
A tolerance for _ polyoxy- 
ethylene (20) sorbitan mono- 
stearate to impart greater 
opacity to sugar-type confec- 
tion coatings, where _ total 
weight of additive does not ex- 
ceed 0.20 percent of the weight 
of finished sugar coating. 
(Atlas Powder Company, 

Wilmington, Delaware.) 
Provision for use of ace- 
tone-hydrogen peroxide mix- 
tures as flour-maturing o 
bleaching agents: to establish 
a tolerance of 100 parts per 
million (0.01 percent) of hy- 
drogen peroxide equivalents 
(Continued on page 11) 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because Moyno’s 
smooth internal contours won't collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes Moyno from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FP 





















ROBBINS & MYERS, INC. . i 
or more information on pro 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps uct at right, circle 7432... 
SPRINGFIELD, OHIO « BRANTFORD, ONTARIO see information request blank 


opposite last page. 
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TRADE MARK 


SEAL 


anni 


Tempting, eye-appeal attains its most potent sales effectiveness with 

Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 

to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. e St. Louis 6, Mo. 





Extension Date for 
35 Direct, Indirect 
Additives 


food regulations 


FDA stayed effective date of Additives Law to March 6, 1961 
for the following direct -and indirect additives when used under 
the conditions specified. Included are 17 direct additives which are 
used in food or in the processing or growing of food. There are 
also 18 indirect additives used in food packaging. 


DIRECT ADDITIVES 





Product Limits Specified Uses_or Restrictions 
Carbon monoxide . -..s--.eAvailable data ? _As an incidental constituent of inert or flue gas produced by the 
indicates no residue in foods combustion of natural gas and used to displace or remove oxygen ; 
ready to eat. in the processing and packaging of nonstandardized foods 
Charcoal, nonactive, In foods, according to good manufacturing processes 
produced by retort 
method to conform 
with requirements 
of U.S.P.X. 
Ethylene dichloride .....0.01 per cent ; .. Residue in production of spice oleoresins 
EIIPIOTLG DIG asin cosecsscscccrnesessscsses In dried fruit as a residue from use as a fumigant, applied at rate 
of 0.4 milliliter per pound of dried fruit 
BCEAO (DENGG snccsecicctsenoscssiseesssecees 50 parts per million ...In ground spices as a residue from use as a fumigant 
Glyceryl abietate (ester gum) ....100 ppm In citrus-flavored beverages 
Lecithin, hydroxylated ind ’ Not to exceed 0.5 per cent as an emulsifier in foods, excluding 
standardized foods 
Metaldehyde ......... vcueueeeZero residue on strawberries. ......One pound per acre as a spray or dust on strawberries, applied 
at time of harvest not less than 14 days before harvest, for control of slugs and snails 
Methylethylcellulose cc ORC ONIE ais cs iicccensesncenessecesssttoaans In vegetable fat whipped topping 
Monoglyceride citrate ......... ..200 ppm ----AS an antioxidant in fats } 


Mono- and diglycerides 
prepared from oleice 
acid in accordance 
with extension granted 
in this order 

Oleic acid prepared from ..... 
edible fats and oils, 
free from chickedema 
factor 

Polysorbate 80 (polyoxyethylene........ . 
(20) sorbitan monooleate) 


Polysorbate 80 (polyoxyethylene ..0.26 ppm . 


2% sorbitan mononleate) 
Polyvinylpyrrolidone ......................170 ppm 


Polyvinylpyrrolidone — ......-..-+-++.+++++ 400 ppm 


Stearic acid, prepared from 
edible fats and oils, 
and free from chickedema 
factor 


INDIRECT ADDITIVES 


Product 


Castor oil phthalate 

Chromium oxide green 

Dicyclohexylphthalate  -.......... 

Isobutene and isoprene or ..... 
butadiene 

Oleic acid, potassium soap .... 


Oleic acid, sodium soap 


Paraffin, synthetic .......... 
(Fischer-Tropsch) 
Phthalimidoethyl propionate 
Polyamide resin (dimerized .- 
vegetable fatty acid and 
diethylenetriamine) 
POlyBsteMe — -.......--..-0-2::-.ssescossconevsseee 
Polyglycol 200 ............:.---ssscesseeseees 
Polyglycol ether of 
octylphenol contain- 
ing 5 mols of ethylene 
oxide 
Polyglycol ether of . 
octylphenol contain- 
ing 10 mols of ethylene 
oxide 
Polyoxyethylene (20) sorbitan . 
monostearate 
Sorbitan monostearate ; 
Tetrahiydrofaran  ..........-.-.scccssesss--se:- 
Triphenyl phosphite, alkylated ...... 
Ultramarine blue . Ro eee 





.As an emulsifier in foods 


.In foods and in the manufacture of food components 


-As an emulsifier or solubulizer in vitamin preparations, providing 
for not more than 280 milligrams daily for children and not more 
than 590 milligrams daily for adults 


sinsndsossiecbcoebvencateasesttbeandald In fluid milk, from its use as a dispersing agent for Vitamin D t 
concentrate 
dacukscapbididesacestaeicstystisenmetete In vinegar as a residue from precipitating undersirable constituents f 
(tannins) 
siibcvctaloenetebasesieebibbestaetaictisees In wine as a residue from precipitating undersirable constituents 
(tannins) 


In foods and in the manufacture of food components 


Snecified Uses or Restrictions 


Not to exceed 0.26 per cent in cellophane film for food packaging 
.As a colorant in food containers 

..Not to exceed 2.84 per cent in cellophane film for food packaging 
Not to exceed 8.0 per cent in wax coating for food packaging 





ssisocssishdiesonte As defoaming agent in paper and paperboard used for food pack- 
aging 

... As defoaming agent in paper and paperboard used for food pack- 
aging 

cassadcssecrsvcionde Not to exceed 15 per cent in coatings for food wraps 





....Not to exceed 0.71 per cent in cellophane film for food packaging 
..As components of food wraps 








..Not to exceed 8.0 per cent in wax coating for food packaging 
-Not to exceed 0.60 per cent in cellophane film for food packaging 
As defoaming agent in paper and paperboard used for food pack- 
aging 








suenbeseccaeencncovd As defoaming agent in paper and paperboard used for food pack- 
aging 









sicedcinsteactntesoas Not to exceed 0.06 per cent in cellophane film for food packaging 






Not to exceed 0.06 per cent in cellophane film for food packaging 
...As solvent in preparation of cellophane for food packaging 5 
As a food packaging component g 
As a colorant in food containers and liners thereof a 
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food regulations 


(Continued from page 14) 


for acetone-hydrogen per- 
oxide mixtures when used as 
a dough conditioner. (The J. 
R. Short Milling Company, 
Chicago, Illinois.) 

A tolerance of zero for 
metaldehyde in or on straw- 
berries treated with this addi- 
tive. (Commercial Solvents 
Corporation, Terre Haute, In- 
diana.) 

The use of propylene glycol 
alginate as a_ stabilizer in 
cream cheese and neufchatel 
cheese. (Kelco Company, San 
Diego, California.) 

A tolerance of not less than 
100 parts per million (0.025 
percent) for 1-(4-amino-2-n- 
propyl-5 - pyrimidinylmethy]) - 
2-picolinium chloride hydro- 
chloride in medicated chick 
starter and finisher feeds. 
(Merck and Company, Inc., 
Rahway, New Jersey.) 

A tolerance of 8.8 parts per 
million (0.00088 percent) of 
oxytetracycline activity and 
2.2 parts per million (0.00022 
percent) of oleandomycin ac- 
tivity (impregnated on a suit- 
able carrier itself not a food 
additive) in medicated swine 
feed. A zero tolerance in un- 
cooked edible tissues of 
treated animals when the feed 
is used as directed. (Chas. 
Pfizer and Company, Inc., 
Brooklyn, New York.) 

A tolerance of 100 parts per 
million (0.01 percent) of qui- 
nine hydrochloride (U.S.P. 
XV) as a flavoring agent in 
carbonated beverages 
(Schweppes (U.S.A.) Ltd, 
New York, New York.) 

A tolerance of 100 parts per 
million (0.01 percent) of qui- 
nine sulfate as a flavoring 
agent in carbonated bever- 
ages. (Canada Dry Corpora- 
tion, New York, New York.) 

Use of resins composed of 
(1) homopolymers of ethylene 
and (2) copolymers of ethyl- 
ene and other l-olefins in 
packaging, processing, pack- 
ing, transporting, or holding 
foods. (Phillips Petroleum 
Company, Bartlesville, Okla- 
homa.) 

A petition on almost 200 can 
lining substances which have 
previously been listed as be- 
ing the subject of extension 
actions published in the FED- 
ERAL REGISTER of March 17, 
1960 and include the items on 
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Improvement 
Pointers 





4 te 












-~ IMPROVED FLAVOR, ! 
CRISPER TEXTURE, % 
~ BRIGHTER f 


SHEEN, 


FASTER FINISHING, 
~*~ LESS SHRINKAGE! 


Sweetose supplies the 
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ammunition for bigger sweet pickle profits! 





4 
In catsup, Sweetose holds rich red color. 
Improves gloss and sheen. Enhances flavor. 





ea oh ees = = : 
In jams and jellies, Sweetose brings out 
true fruit flavor. Improves body. Gives a 
brighter, appearance and sheen. 


Shooting for bigger pickle profits this year? There’s no surer, easier way to hit 
your mark than with Sweetose, Staley’s enzyme-converted corn syrup. 

How? Crystal-clear Sweetose assures precise sweetness control. And because 
of its higher ‘penetrating power’, Sweetose quickly enters cell structures... 
protects pickles from shrinkage and shriveling. 

The result? Perfect, full-size pickles with mouth-watering, balanced sweet- 
ness... enhanced, zestier flavor . . . firmer, crisper body ... brighter appearance 


and sheen. 


Whether you process pork and beans, catsup, jams and jellies, or any one 
of dozens of food items—you can depend on Sweetose to improve the quality of ’ 
your products. For the complete story of the many in-plant advantages Sweetose 
gives while cutting sweetener costs—see your Staley Representative or write: 


A. E. STALEY MFG. CO., DECATUR, ILL. 


ATLANTA + BOSTON - 


PHILADELPHIA + 


ese" 





CHICAGO + CLEVELAND - 


SAN FRANCISCO - 


KANSAS CITY + 
ST. LOUIS 


NEW YORK 


weelose 


The original enzyme-converted corn syrup. 
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if you have a 
food coloring problem 


...use MARSCHALL 
ANNATTO COLORS 


... natural vegetable 
colorings! 


From the heart of the Caribbean 
tropics come the amazing seeds that 
Marschall specialists transform into 
Annatto food colors of the utmost 
dependability. 

From bright red to the palest yel- 
low — for both water- and oil-base 
food products — Marschall has the 
formulation your product needs for 
top eye-appeal. A wide variety of 
Annatto Colors is in stock and im- 
mediately available. Marschall will 
also custom-blend to your exact 
specifications. 

See how easily Marschall Annatto 
can solve your food coloring prob- 
lem! Write for generous samples and 
price information. Your inquiry will 
be handled promptly. No obligation, 
of course. *y 


Handy 1-02. plastic 
dispenser sent FREE 
with initial order. 


Food color 
specialists 
for over 
50 years 


MARSCHALL 


DAIRY LABORATORY, INC. 
P. O, Box 592 ° Madison 1, Wisconsin 
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which decision is pending. 
(Can Manufacturers Institute, 
Inc., Washington, D. C.) 

The use of sources of radia- 
tion to include certain radio- 
active isotopes producing ra- 
diations with energy levels 
not to exceed 2.2 million elec- 
tron volts for the purpose of 
inspection of foods and food 
packages and for controlling 
food processes. (Industrial 
Nucleonics Corporation, Co- 
lumbus, Ohio.) 

A tolerance of not more 
than 450 parts per million (0.- 
045 percent) by weight of free 
gossypol in cottonseed flour 
that is to be used in non- 
standardized foods. (Traders 
Oil Mill Co., Cincinnati, Ohio.) 


FDA approval for 
3 feed additives 


Three food additives used 
in animal feed under pre- 
scribed conditions have re- 
ceived FDA approval. They 
are chlortetracycline, olean- 
domycin and zoalene. The 
tolerances established for these 
additives are as follows: 

For residues of chlortetracy- 
cline in edible tissues of 
chickens fed on chlortetracy- 
cline medicated feeds are es- 
tablished as follows: 

(1) 4 parts per million 
(0.0004 percent) in uncooked 
kidneys. 

(2) 1 part per million 
(0.0001 percent)in uncooked 
muscle, liver, fat, and skin. 

A tolerance of zero is estab- 
lished for residues of the food 
additive oleandomycin in or 
on the uncooked edible tissues 
or byproducts of chickens or 
turkeys. 

Tolerances are _ established 
as follows for residues of 
zoalene (3.5-dinitro-o-tolua- 
mide) and its metabolite (3- 
amino-5-n it r o-o-toluamide) 
in the edible tissues of chick- 
ens that have received medi- 
cated feed containing the food 
additive: 

(a) 2 parts per million (0.- 
0002 percent) in the uncooked 
muscle meat and fat of chick- 
ens. 

(b) 6 parts per million 
(0.0006 percent) in the un- 
cooked liver and kidneys of 
chickens. 
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You can depend on 
ASHWORTH METAL PROCESS BELTS 
To carry the load. 


When you have the problem of continuous product flow through 
processing . . . whether that processing be canning, freezing, deep 
frying, baking or packing . . . you can depend on an Ashworth 
Metal Process Belt to convey your product safely, economically. 
Type of product offers no problem when you specify Ashworth 
Metal Process Belts . . . meat, poultry, sea food, fruit or produce 
all ride in style. 


Ashworth Metal Process Belts meet every demand of sanitation, 
heat, corrosion, drainage or direction of flow (Patented Ashworth 
Omniflex Belts even go around corners.) 


Engineering versatility plus the finest plant facilities in the indus- 
try insure quality woven into every Ashworth Belt. 


VU 
AAKY 


NANMANS 
ayy 


oe BAYAN 
A AVY + 
WA) 


MN ity 
NANNY 


Wah 
UY fyf "i 


Write direct for technica! literature covering the com- 
plete family of Ashworth Belts. No obligation, of course. 


’ ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 
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Zero the desirable goal . . . 


food regulations 


But regulations on frozen foods being set up by 
state authorities go beyond those required for 


protection of health 


State authorities are using as their guide in setting up regu- 
lations on frozen foods the code of the Association of Food and 
Drug Officials of the United States, which has come to be known 
as the AFDOUS Zero Code. Regulations based on the code go 
into effect in Massachusetts August 1. Connecticut is expected to 


follow suit soon. Florida 
jumped the gun and adopted 
regulations a year ago before 
AFDOUS officially approved 
its Code. 

Altogether, it is expected 
that about half of the states 
will soon have laws regulat- 
ing not only the processing 
and production of frozen 
foods, but also their subse- 
quent handling. 

The AFDOUS code basically 
specifies zero degree Fahren- 
heit as the maximum temper- 
ature to be permitted in ship- 
ment, warehousing, subsequent 
distribution to retail stores, 
and display in refrigerated 
cabinets in the stores. 

Specifically the Massachu- 
setts’ law requires frozen 
foods to be at zero or less 
before moved from a proces- 
sor’s plant, a cold storage 
warehouse, or a distributor’s 
warehouse. 

Vehicles used for transport 
of frozen foods are required 
to be capable of maintaining 
the load at zero. If a lot of 
frozen foods being unloaded 
from the vehicle has a tem- 
perature above zero but not 
above 10F, it may be accepted 
if the temperature is promptly 
brought back to zero. 

A record must be kept of all 
lots received having a tem- 
perature above zero. 

If above 10F, the lot may 
be accepted if requested by 
the shipper and the tempera- 
ture is promptly brought back 
to zero. Subsequently, labora- 
tory examination, (bacterio- 
logical, chemical, and organ- 
oleptic) must be made to de- 
termine the quality of the lot 
and its disposition. 

Industry agrees that these 
specifications are desirable 
from the standpoint of pro- 
viding a sufficient margin of 
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quality protection for frozen 
foods until they reach the 
consumer. But it wonders how 
shippers and stores can meet 
the stringent requirements of 
zero temperature on_ such 
short notice. 

On the other hand, state 
cfficials hope that competitive 
forces set in motion by their 
adoption of the AFDOUS 
Code will speed the necessary 
changes. Zero has or will be- 
come the condition for stay- 
ing in business. 

What the state officials ap- 
parently have not fully real- 
ized. is the enormous task 
faced by industry, especially 
the truckers and stores, in 
modernizing to meet the zero 
requirement. 

Thus it has been estimated 
that it will take the truckers 
at least five years and well 
over a hundred million dollars 
to make the necessary modi- 
fications. 

If the zero code becomes 
widely adopted without pro- 
visions for a more reasonable 
period of time to modernize 
facilities, many people in the 
frozen food business may be 
forced into bankruptcy. 

Industry would like to see 
laws based on practices which 
are essential not for guaran- 
teeing quality but for protect- 
ing public health. 

It is generally agreed that 
while pathogenic organisms 
may survive freezing temper- 
atures, they do not multiply 
at temperatures below 20F, 
but this growth is not likely 
to be significant from a public 
health viewpoint. 

Hence, if high bacterial 
counts are found in_ intact 
packages of frozen foods whose 
temperature has not been 
above 20F, this bacterial pop- 
















Style A Kettle 


w nition CORROSION “= 
RESISTANT —_ ss» ows 


PROCESSING 
54 EQUIPMENT 





Style CW3T Kettle 
with Center-Line Scraper 
Agitator,-80 to 300 gal. 


The Name for 






Pressure Kettle 
% Jacketed, 
40 to 200 gal. 





SPECIAL DESIGNS 
Interested in modifications of standard 
units or custom-designed equipment? Our 
facilities are such that we can make any 
special designed units you may require, 
Write us. 









WRITE for bulletins on ony of the products illustrated, . 






METAL PRODUCTS © cen. 


Tanks, Agitators Vacuum 


Plain and Processi and and Pressure 
COMPANY, INC. loteted ai semrene Accessories Equipment 


ASME. 414 PINE STREET, PHILIPSBURG, PA. 


CODE CONSTRUCTION 
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The man 
jameyesl 
International 
has the 


answer on wee 1 
salt dissolving: 8 e007 tention! Sat Com 


plastic Sterling Lixator* as his customer looks on, smiling. Reason for the smile: he’s thinking of the 
time and money he’ll save, thanks to this new salt-dissolving system. The exclusive Sterling Lixator 
is the most efficient and economical rock-salt dissolver ever developed. It simplifies the entire brine- 
making process, combining salt-storage, dissolving and brine self-filtration in one automatic operation. 
Lixate Brine is crystal-clear, fully saturated—and the only source of power used to produce it is 
gravity —which costs nothing. For expert advice on the particular Lixator for your needs, contact 
International Salt Company, headquarters, Clarks Summit, Pa. District offices: Boston, Buffalo, Char- 
lotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., Pittsburgh, St. Louis. 


"Registered T.M. of International Salt Company 


INTERNATIONALS ir 7 SALT COMPANY 
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food regulations 


ulation is probably due to 
failure to maintain zero tem- 
perature. 

Singling out frozen foods 
for special regulation in a 
quality code will undoubtedly 
give a misleading impression 
to the consuming public re- 
garding the otherwise whole- 
someness of frozen foods. 


FDA action on 76 
more additives 


Latest GRAS list published 
by FDA lists 41 substances 
migrating to food from cotton 
and cotton fabrics used in dry 
food packaging. The list ap- 
pears on page 63. 

Two new lists of time ex- 
tensions have been published; 
one for 17 direct additives, the 
other for. 18 indirect additives 
used in food packaging. These 
lists appear on page 15. 

By a change in an earlier 
time extension order there is 
now no specific limit on use 
of annatto colorants; however, 
they must be used “in ac- 
cordance with good manufac- 
turing practice.” The original 
time extension, published on 
February 27, specified a limit 
of 35 parts per million. 


FDA approves emulsifier 
for egg white products 
with limitations 


FDA has approved sodium 
lauryl sulfate as an emulsifier 
in egg white products. The ad- 
ditive must meet the following 
specifications: 

(1) It is a mixture of sodi- 
um alkyl sulfates consisting 
chiefly of sodium lauryl sul- 
fate (CH, (CH,):. CH: 
OSO,Na). 

(2) It has a minimum con- 
tent of 90 per cent sodium 
alkyl sulfates. 

(b) It is used or intended 
for use in or with egg whites 
whereby the additive does not 
exceed the following limits: 

Egg white solids 

1000 ppm (0.1 per cent) 

Frozen egg whites 

125 ppm (0.0125 per cent) 
Liquid egg whites 
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125 ppm (0.0125 per cent) 

(c) To insure the safe use 
of the additive, the label of 
the food additive container 
shall bear, in addition to the 
other information required by 
the act: 

(1) The name of the addi- 
tive, sodium lauryl sulfate. 

(2) Adequate use directions 
to provide a final egg white 
product that complies with the 
limitations prescribed in para- 
graph (b) of this section. 


FDA STANDARDS: 


Bread: A petition has been 
filed proposing that the defini- 
tion and standard of identity 
be amended by listing calcium 
iodate as an optional ingredi- 
ent. The amount to be used 
would not exceed 75 parts per 
million on ‘the basis of the 
weight of flour. 

Calcium iodate is an oxidiz- 
ing agent similar to others 
already approved as optional 
ingredients in bread. Peti- 
tioner is Red Star Yeast and 
Products Company, Milwau- 
kee, Wis. 


Canned Pineapple-Grapefruit 
Juice Drink: A definition and 
standard of identity has been 
proposed for this heat proc- 
essed canned food. 

Fruit juice ingredients in 
the product are pineapple 
juice, grapefruit juice, con- 
centrated pineapple juice, and 
concentrated grapefruit juice. 

The adjusted weight of the 
combination of these fruit 
juice ingredients shall be not 
less than 50 per cent of the 
weight of the finished food. 
The pineapple juice ingredient 
is present in an amount greater 
than the grapefruit juice in- 
gredient. 

Water is limited to 50 per 
cent. 

Optional ingredients are 
citric acid, citrus oil flavoring, 
sodium citrate and ascorbic 
acid and sweetening ingredi- 
ents. 

It is expected that there will 

Stiong objections to this 
Proposal which may go into 
Public hearings. In products 
where water is an added in- 
Sredient there is usually dis- 
agreement on just how much 
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FOR CANNED FRUIT PIE FILLINGS 
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FOR FROZEN DESSERTS AND SPECIALTIES 


FOR FROZEN FRUIT AND MEAT PIES 


FOR TV DINNERS 




















NEW STANDARD IN STABILIZERS 


COL-FLO 67—canned or frozen—never imparts an 
undertone of cereal taste. Never interferes with nat- 


ural food flavors. 


EXCELLENT CLARITY. Col-Flo 67 doesn't cloud nat- 
ural colors between processing and eating. An ap- 
pealing crystal clear glossiness highlights your food 
product. 


UNMATCHED STABILITY. Col-Flo 67 safeguards 


and improves stability. All tests show far greater re- 
sistance to freeze-thaw breakdown than wheat flour 


or other waxy starches. 


750 Third Avenue, New York 17 


A simple taste comparison quickly emphasizes the 
advantages of tasteless Col-Flo 67. Write for details, 
telling us something of the use you have in mind. 


tonal 
STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
3641 So: Washtenaw Avenue, Chicago 32 





735 Battery Street, San Francisco 11 
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INTEGRATION — 
THE INDEFINABLE 


Success in any corn refining operafion 
EK BO depends on many equally vital factors: 


progressive corn agronomy at the 









famer level; sound purchasing policies; 





specially engineered equipment and 






highly developed personnel at every level 






of operation. But, it is the balanced 





integration of all 







these factors that 


spells ultimate 







SUCCESS 








Our technical service staff, 






working in over 10,000 food 


processing plants these past 






CoN mAd cre aS OT U UR OMEN eral Oa To 






adherence to imdividueal 






customer specifications. 






As part of our continuous 






research program, we 


sponsor extensive activities 





in colleges and universities. 





Improving Tomorrow's 
Products... Today 


with 


“AMERICAN MAIZE 
Corn Starches, Syrups 
and Syrup Solids 


In today’s processed foods that 
must meet exacting standards 
of quality, the hidden element 
of success is quite frequently 
‘a product from corn. For this 
_reason, American Maize has 
“developed many hundreds of 
ized corn products to 
et the most exacting require- 
ments. Here are a few of the 
many categories of food prod- 
ucts which are presently being 
benefited by American Maize 
Corn Starches, Syrups and 
Syrup Solids. 


e BEVERAGES 

e BREAD 

e CANDY 

e CRACKERS 

e CANNED FOODS 
__e CAKES 

e CATSUP 

e DRY MIXES 

e FROZEN FISH 

e FROZEN FRUITS 

e GRAVIES 

e ICE CREAM 

e ICINGS 

e JAMS AND JELLIES 
e PEANUT BUTTER 

e PROCESSED MEATS 
e PIE CRUSTS 

e PIE FILLINGS 

e PRESERVES 

e SAUCES 

e SALAD DRESSING 
e SOUPS 

e SHERBETS AND ICES 
e TOPPINGS 


i you manufacture any of 

ese or kindred foods, we 

’ willbe pleased to place the skill 

| and experience of over half a 

© century at your disposal, with- 
_ out obligation, of course. 


ATLANTA * BOSTON «+ BUFFALO 
P-CHICAGO + DENVER + GRAND 
| RAPIDS » HOUSTON « LOS ANGELES 
LADELPHIA + PITTSBURGH « ST. LOUIS 
St. PAUL * SAN FRANCISCO « SEATTLE 


ERICAN MAIZE 


RODUCTS COMPANY 


“250 PARK AVENUE © NEW YORK 17, N.Y. 
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should be present. 

Petitioners for this standard 
are the California Packing 
Corporation and the Hawaiian 
Pineapple Company, of Cali- 
fornia, and Gerber Products 
Company, Fremont, Michigan. 


Cheddar, Washed Curd, Colby, 
Granular and Swiss Cheeses: 
The order to amend this 
standard has been stayed and 
a public hearing will be held, 
probably this summer. 

The petition provided for 
optional use of limited 
amounts of hydrogen peroxide 
and catalase for treating milk 
used to make these cheeses. 

Objections were filed to the 
final order by the State of 
Wisconsin, Kraft Foods Divi- 
sion of the National Dairy 
Products Corporation, and the 
Wisconsin Swiss and Lim- 
burger Cheese Producers’ As- 
sociation. 


Sweet Potatoes: Two amend- 
ments have been proposed to 
the sweet potato standard. 

Louisiana canners have ob- 
jected to the name “pieces” 
as optional forms in the exist- 
ing standards. One canner 
would like to have the term 
“halves” or “halved” added as 
optional forms, along with 
“whole” and “mashed.” 

It is expected that other 
Louisiana canners will request 
the word “cuts” to be added. 

The second request, from 
Corn Industries Research 
Foundation, is for use of corn 
syrup as a sweetener in the 
packing medium for sweet 
potatoes. 


Preserves: The National Pre- 
servers Association has re- 
quested official approval of 
antifoaming agents in pre- 
serves. This is under consid- 
eration by FDA but since the 
question involves a food addi- 
tives matter the agency may 
have to ask for an additives 
petition as well. A decision 
has not been made as yet. 


Tomato Puree: The order 
amending the standard of 
identity for tomato puree is 
now effective. It permits use 
of the label term “concen- 
trated tomato juice” on prod- 
ucts containing not less than 
21 per cent of salt-free tomato 
solids. 











DAY 


DUST CONTROL NEWS 


WIZZ [ 2 informative 


dust control equipment bulletins 


You can save time when planning and save money when buying if you'll 
send for these DAY dust control bulletins. Each contains valuable informa- 
tion about dust control equipment and systems. Here’s general information 
plus useful technical data and specifications. Ask for any bulletin which 
interests you or write for them all —they’re free. Use this magazine’s 
reader service card or write direct toDAY. 


BULLETIN G-579 — Describes the 
DAY Type ‘‘RJ" filter. An all pur- 
pose, versatile unit. Bulletin 
gives operating features, dimen- 
sions and specifications. 


BULLETIN 573 — Dual-Clone dust 
separators — noted for their low 
resistance and high cleaning effi- 
ciency. Easy to install, no main- 
tenance, no moving parts. 


BULLETIN 576 — ‘‘HV"’ heavy duty 
dust separator. Rugged construc- 
tion and lower initial cost than 
pe _ gauge galvanized type 
cyclo 


BULLETIN F-75 — Reverse Jet Dust 
Filter Facts. Complete with speci- 
fications, typical equipment lay- 
outs, capacity and performance 
tables for DAY type “‘AC’’ filter. 


BULLETIN N-578 — Gives complete 
information about Style ‘‘A” 
ana valves. Construction fea- 
tures, specifications, dimensions 
and applications. 


“SCHLITZ DEFEATS DUST” — FOOD 
ENGINEERING magazine reprint 
describes all out dust control for 
3¥2 million bushel Schlitz grain 
elevator. Request Bulletin ‘Schlitz 
Defeats Dust.” 


“EFFICIENT DUST SNATCHERS” — 
Bulletin describes DAY’s part 
providing maximum safe 

good housekeeping for starch 
packing building of large food 
processor. 

BULLETIN 510— DAY Unit Dust 
Collectors. Complete, low cost 
unit designed for plants or ap- 
plications where central dust con- 
trol systems are not practical. 
BULLETIN 1-585 — Industrial Fans. 
Complete with helpful selection 
charts, capacity tables, dimen- 
sions and specifications. Informa- 
tion on special types and ar- 
rangements included. 


Te DRY Company 


SOLD in UNITED STATES by 
The DAY SALES Company 
848 Third Avenue N.E. 
Minneapolis 13, Minnesota 


Vt, 
x\ O 


[ since 7 _ 1081 


MADE and SOLD in CANADA by 

The DAY Company of Canada Limited 
Rexdale (Toronto), Ontario, Canada 
Ft. William, Ontario, Canada 


Rebresentatives in Princihal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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“Genetron” super-dry refrigerants are universally ac- 
cepted for use as original or replacement charge in 
modern equipment designed for fluorinated hydrocar- 
bon refrigerants. Leading manufacturers of frozen food 
refrigeration equipment approve them. Refrigeration 
engineers specify them. Wholesalers recommend them. 
Servicemen and contractors know they can depend on 
them. That’s because “Genetrons” offer unexcelled 
purity and dryness . . . and their strict quality spec- 
ifications are consistently bettered in production. 
“Genetrons” are available from wholesalers everywhere, 
coast to coast. 


See your wholesaler! Insist on “Genetron’’! 





_ SUPER-DRY 
REFRIGERANTS 


A “Genetron” Super-Dry Refrigerant 
for every frozen food application! 


genetron WE oRANGE LABEL CCIzF TRICHLOROMONOFLUOROMETHANE 
genetron 12 wuite LAset CciF, DICHLORODIFLUOROMETHANE 
genetron 22 Green LABEL CHCIF, MONOCHLORODIFLUOROMETHANE 
genetron WS puree LABEL C2CizF; TRICHLOROTRIFLUOROETHANE 
genetron W4 sive LABEL C2Ci.F, DICHLOROTETRAFLUOROETHANE 


llied 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 


hemical 
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food regulations 


How to process 
stilbestrol-treated chickens 
for food use 


The 12 million pounds of 
diethylstilbestrol treated ca- 
ponettes, diverted from nor- 
mal market channels at the 
request of HEW Secretary 
Arthur Flemming and subse- 
quently purchased by USDA, 
are now slated to wind up as 
canned-boned meat. 

USDA has requested offers 
to process the caponettes. The 
processing operation will re- 
cover the wholesome dark and 
white meat but eliminate 
diethylstilbestrol tainted skin, 
liver and kidneys. Processing 
will be under the supervision 
of the Poultry Inspection 
Service. The end product will 
be offered to states for dis- 
tribution to welfare institu- 
tions eligible to receive do- 
nated commodities. 


Proposes standards 
for frozen shrimp 


Proposed voluntary stand- 
ards for grades of frozen raw 
headless shrimp have been is- 
sued by the Department of 
the Interior. The regulations, 
if made effective, will be the 
first issued by Interior pre- 
scribing government stand- 
ards for this commodity. 
Compliance with these stand- 
ards, however, does not ex- 
cuse failure to comply with 
the provisions of the FD&C 
Act. 

The standards define the 
product and classify the 
shrimp in four grades: “U. S. 
Grade A” or “U. S. Fancy”; 
“U. S. Grade B” or “U. S. 
Good”; “U. S. Grade C” or 
“U. S. Commercial”; and 
“Substandard.” 

Other factors described are 
quality and grade, size, flavor 
and odor requirements, def- 
initions and methods of anal- 
ysis, and lot certification tol- 
erances. 

A complete copy of the 
standards is carried in, the 
May 7 Federal Register and 
within a few \months copies 
will also be available from 
the Dept. of the Interior. 

There are 32 processors 
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who avail themselves of the 
Department’s continuous in- 
spection service. These plants 
pay for this service. 


Voluntary standards for 
frozen salmon steaks 


Voluntary standards for 
frozen salmon steaks will be- 
come effective this month. 
The standards were devel- 
oped by the Fish and Wildlife 
Service of the Department of 
the Interior in cooperation 
with the fishing industry. 
Firms adopting the standards 
and the accompanying inspec- 
tion may mark the product 
“YS. Grade A” or “US. 
Grade B.” 

The standards give a de- 
tailed description of the prod- 
uct, styles: of pack, recom- 
mended dimensions and fac- 
tors of quality and grade. 

Copies of the standards will 
be available from the Interior 
Department after next month 
or in the Federal Register for 
May 5. 


Seizes milk and milk 
products contaminated 
with pesticides 


Proving it means business 
in getting pesticides out of 
milk and milk products, FDA 
in recent months has seized 
six shipments of evaporated 
milk from two manufacturers 
and one shipment of butter 
from another. 

Cases of milk seized totaled 
2642, valued at almost $18,000. 
The shipments originating in 
California were consigned to 
Hawaii, Guam and Seattle, 
Washington. The butter, 
amounting to 23 cases, worth 
$662, had also been shipped 
from California to Hawaii. 

To objections that it is im- 
possible to produce evapo- 
rated milk without the likeli- 
hood of contamination, FDA 

countered that in one 
manufacturer’s output other 
lots had been sampled at the 
Same time as the seized lots 
— and these other lots car- 
tied no pesticide residues. 

Besides running down lots 
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for fast, even 
feeding of 
rezer batts 









A problem familiar to all frozen food manufacturers is even 
distribution of product over the entire width of the freezing belt. This 


problem is solved with a SIMPLICITY Stainless Steel Feeder. 


The feed end of the feeder is equipped with a 3 foot section of 
Bixby-Zimmer decking which dewaters the product. The remaining 8 feet of deck surface is 


slotted diagonally, allowing the peas or corn to be deposited at the 


correct depth and distributed across the full width of the freezing belt. 
The product flow is regulated by a gate, positioned along the 
diagonal slot, which is adjustable from a closed position to a 2 inch opening. 


SIMPLICITY engineers are ready to help you on any food handling problem. 
Write Department 7 or call SIMPLICITY ENGINEERING COMPANY, 


DURAND, MICHIGAN. Phone 46. 


~emplicit 


ARK REGISTERED 








y 


Width of Freezing Belt 


ENGINEERING COMPANY e DURAND 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. 


FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario. e FOR EXPORT: Brown. & Sites, 50 Church Street, New York 7, N.Y. 


7442 on Reader Service Slip. 




























Simplicity 18” x 11’-O” KA Stainless Steel Feeder Feeds 
8,000 Ibs. of Corn or Peas Per Hour—Entire 
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Write today for your copy of 
Bulletin T-100, Tygon Flexible 
Plastic Tubing. 


Plastics and Synthetics Division 








Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: — 


Chemically inert—non-toxic, completely resistant to 
all food acids and commercial cleaning agents. 
Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 

or odor taint. 


Flexibility—permits installation in long continuous 
runs without joints or couplings. Adapts to any layout. 
The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 


Glass-like clarity—permits visual inspection of flow 
at any point. 


Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 


Sixty-five bore sizes—1/16” i.d. through 4” i.d. to 
accommodate virtually any plant requirement. Simple 
clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
complete story—fully detailed, graphically illustnated, 

is yours for the asking. 
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in violation of the law, FDA 
is also trying to find out how 
the products are getting con- 
taminated. In the case of the 
butter, the only evidence 
they could obtain points very 
strongly to the idea that the 
pesticide got into the milk T 
h 

























supply as a result of feeding 
cows strippings from lettuce Awa! 
obtained from packing plants, butio: 
These would be outer leaves packa 
which would carry the great- sentet 
est amount of residue. Resea 
The “how” in the evapo- Assoc 
rated milk situation is being er In: 
actively investigated. cent | 
FDA _ has_ been eyeing Chicas 
cheeses for contamination but One 
so far no pesticide residues forme 
have turned up. termas 
No tolerances have been |  Institu 


chilling controls now he 
laborat 
Following extensive _ tests, Centre, 
USDA has developed new S. Mc' 
procedures to control amount product 
of moisture absorbed by poul- can Ins 
try during processing and cago; a 
chilling. USDA is reminding bakery 
processors of their responsi- and Co, 
bility under the Poultry Prod- The s 
ucts Inspection Act to keep | sented 
the amount of moisture ab- containe 
sorbed by poultry within Food an 
limits necessary under “good f for dev 
commercial operation.” USDA type, for 
inspector teams have been as- 
signed to check plants operat- 
ing under federal inspection. 
They will weigh poultry be- 
fore washing and after chill- 


ing to assure that satisfactory 


established for any pesticide the Ir 
chemicals in milk. velopn 
mix u: 

agents. 

The 

Announces poultry cluded 


procedures are being followed. 


Insecticides handbook 





The USDA has announced 
the publication of the 1960 edi- 
tion of the insecticide recom- 


mendation handbook. The | . res i 
handbook lists insecticides re¢- ce 2 ct 
ommended for: the control o leaveners 

specific insects attaching each Food and 
crop, tolerances, and_ other tute staff 
procedures;. Copies of the Ag MeWilliam: 


ricultural ‘Handbook No. 12) Miller, ce 













may - be obtained from the Samue 
Government Printing Offs, 
Washington 25, D. C., at 65 
cents a copy. 
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"COL. ISKER 


The initial Rohland A. Isker 


Award for outstanding contri- 
butions to military food and 
packaging progress was pre- 
sented to joint winners by the 
Research and Development 
Associates, Food and Contain- 
er Institute, Inc., at their re- 
cent 14th annual meeting in 
Chicago. 

One award went to three 
former members of the Quar- 
termaster Food and Container 
Institute, Chicago, for work at 
the Institute leading to de- 
velopment of an instant bread 
mix using chemical leavening 
agents. 

The development team in- 
cluded Dr. Samuel A. Matz, 
now head, refrigerated dough 
laboratory, Borden Research 
Centre, Syracuse, N.Y.; Charles 
S. McWilliams, now bakery 
production instructor, Ameri- 
can Institute of Baking, Chi- 
cago; and Jason Miller, now 
bakery chemist, E. F. Drew 
and Co., Inc., Boonton, N.J. 

The second award was pre- 
sented to Joseph P. Akrep, 
container technologist at the 
Food and Container Institute, 
for development of a jeep- 
type, fork-lift vehicle for han- 





Instant bread mix, 
handling vehicle rate 
first Isker Award 


dling unit loads of military 
supplies. 

Established in 1958, the 
Isker Award was named for 
Col. Rohland A. Isker (USA- 
ret’d.), secretary of the R&D 
Associates, who commanded 
the wartime Subsistence Re- 
search and Development Lab- 
oratory, Chicago — predeces- 
sor organization of the present 
QM Food and Container In- 
stitute. 

The Laboratory had much 
to do with design and develop- 
ment of operational rations 
and packaging used in World 
War II. 

The R&D Associates are a 
non-profit organization main- 
taining liaison on food and 
container research and de- 
velopment between military 
and industry. Some 230 firms 
in the food and container field, 
and more than 150 leading 
scientists from research and 
educational institutions make 
up the membership. 

Currently, 40 task groups, 
with a total of 300 members, 
are coping with such problems 
as high-altitude “self-serve” 
foods for the Air Force, and 
all-purpose survival foods. 


iq Joseph P. Akrep, left, of 
QM Food and Container 
Institute, receives Isker 
Award for development of 
unit-load handling vehicle 
from Clarence K. Weis- 
man, vice chairman of As- 
sociates board 































Winners of the Isker Award p> 
for developing an instant 
bread mix using chemical 
leaveners were former 
Food and Container Insti- 
tute staffers Charles S. 
MeWilliams, left, Jason 
Miller, center, and Dr. 
Samuel A. Matz 
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YOUR REFRIGERATION ... fully automatic 
@ You have continuous line production, the quickest freezing 
of raw or cooked food by the Niagara air method, always hold- 
ing the highest quality. Niagara “No-Frost” makes your refrig- 
eration fully automatic with uniform temperature and ALWAYS 
full capacity, with none lost by the icing of cooler coils. You 
have always a clean, sweet freezer or cold room. You save labor 
and your upkeep cost is the lowest. You get full Capacity refrig- 
eration from your plant at the lowest power cost. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FP-6, 405 Lexington Ave., New York 17, N. Y. 
District Engineers in Principal Cities 
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NOW YOU CAN LIFT and 
DUMP ANY CONTAINER 
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JOR eee samen ee 





_ JUNIOR DUMPER 


Dumps up to 8 feet. 
Load capacity, 700 
pounds. 


HYDRO-DUMPER 


Dumps up to 4 feet. 
Load capacity, 6000 
pounds. 


VERTICAL DUMPER 
Dumps to any prac- 


SENIOR DUMPER 


Dumps up to 20 feet. ) 
Load capacity, 4000 _ tical height. Load ca- 


pounds. pacity, 4000 pounds. 





Yes, no matter what size, shape or type 
container you use to receive, store 
or process free-flowing material — or job conditions. For the safe, reliable, 
whether it’s a special in-plant con- economical way to lift and dump ma- 
tainer — ESSEX can supply the neces- terial in any container, call upon 
sary dumper. ESSEX for the answer. 


ESSEX CONVEYORS, INC. 


Dept. FP, 101 Colden Street, Newark 3, N. J. 


ESSEX dumpers are flexible in design 
so they can be modified to suit your 
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CITRIC ACID 


BZURA introduces the 

production of Citric Acid, U.S.P. 

from the most basic carbohydrate source 
— cane blackstrap molasses. 

BZURA has succeeded in the development 
of a rapid and unique deep fermentation 
process that allows the large scale com- 
mercial production of Citric Acid 
satisfying the most exacting purity 

and mesh requirements. 

For the first time BZURA’s 

continuous pioneering in special 
fermentation techniques makes 

available a new constant and depend- 

able source of U.S.P. Citric Acid. . . 
> either Hydrous or Anhydrous to 

suit your specifications. 


Write for informative literature which 
describes our company and products. 


For ' 
more information 
on product at 
left, circle 7446 
see information 
request blank 
opposite last page. 


q 


— BZURA CHEMICAL COMPANY INC. 
Keyport,.New Jersey / Plant: Fieldsboro, New Jersey 











Deadline imminent for 


THE MAGAZINE OF APPLIED TECHNOLOGY 
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Humane Slaughtering ... 


Up-to-date guide to approved 
methods and equipment 


FRANK L. BONEM 


Associate Editor 
























A profitable investment? 


After June 30 of this year, hu- 
mane slaughtering methods must 
be in effect in plants of meat 
packers desiring to sell their 
products to Federal Agencies. 
This is the only punitive aspect 
of the Federal Humane Slaugh- 
tering Law. 

New methods of slaughtering, 
aside from being humane, con- 
tribute benefits to packers’ op- 
erations. 

There seems little doubt that, 
when considered over a period of 
years, methods of humane 
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After stunnning, hogs are dis- 

patched from restraining pen in 

position to be stuck prone and 

raised for bleeding; or, animals 

can be shackled and raised im- 

mediately and stuck on bleeding 
conveyor 





slaughtering will provide econo- 
mies which will more than cover 
cost of installation and operation. 

Point in case is Smithfield 
Packing Company, Smithfield, 
Va., where a carbon dioxide im- 
mobilization system recently 
went into operation. 

According to J. W. Luter, Jr., 
president, method: “. . . elimi- 
nates needless livestock suffer- 
ing, definitely improves products, 
provides safer, better working 
conditions and creates econ- 
omies...” 

Besides Federal Government, 
five states to date have passed 
humane slaughtering acts and a 
number of others have legislation 
pending. Canada too, has legisla- 
tion pending. 

Most of the state measures 
passed are similar to the Federal 
Act. Effective date is the same 
and a packer must comply if he 
desires to sell to State Agencies. 

Two notable exceptions, Wash- 
ington and New Hampshire, have 
fine or imprisonment or both for 
any packer using the sledge ham- 
mer or other inhuman methods of 
slaughtering. 

Packers not doing business 
with Federal or State Agencies, 
or not operating under a state 
law, might nevertheless be forced 
to humane slaughtering methods 
because of pressure brought 
about by campaigns of humane 
society groups. 

Ritual slaughtering methods 
are considered to comply with 
public policy expressed in Fed- 
eral Law and therefore exempt 


from Act. to next page 
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USDA Approved 


Three methods which have 
been designated as humane by 
the USDA, in accordance with 
provisions of the Federal Law 
follow. An up-to-date guide of 
equipment and approximate costs 
is given at end of article. 


Mechanical: Use of captive bolt 
stunner or gunshot on sheep, 
swine, goats, calves, cattle and 
horses. 


Chemical: Use of carbon dioxide 
gas for sheep, calves and swine. 


Electrical: Stunning of swine, 
sheep, calves and cattle with 
electric current. 


As other methods are shown 
to be humane, they too may be 
approved by the Government. 

Because law covers more than 
actual stunning, mere _installa- 
tion and use of equipment does 
not necessarily mean compliance 
with Humane Slaughtering Act. 

For mechanical stunning, ap- 
proved method requires that cap- 
tive bolt stunners or firearms 
produce immediate and complete 
unconsciousness with minimum 
of excitement and discomfort. 

Approved methods require that 
gas or electric current be applied 
in such a manner so as to pro- 
duce surgical anesthesia in ani- 
mals quickly and calmly before 
they are shackled, hoisted, 
thrown or cast. Animals must re- 
main anesthetized throughout 
shackling, sticking or cutting and 
bleeding. 

Electrical stunning must be in 
such a manner so no hemor- 
rhages or other tissue changes 


will be produced which would 
interfere with inspection pro- 
cedure of the MID. 

Animals must also be driven 
to point of actual slaughtering 
with minimum of excitement, 
discomfort and without inflicting 
pain. 

Therefore pens and chutes 
through which animals are driven 
and restraining devices in which 
they are held, must be free from 
hazards that might accidentally 
injure or produce pain. 

This is of particular importance 
when mechanical stunning meth- 
ods are used since exact place- 
ment of stunner is often extreme- 
ly difficult on nervous or injured 
animals. For calming animals 
prior to slaughter, tranquilizers 
can be used. 

Tranquilizer drug which is 
available for administering prior 
to slaughter raises animal’s re- 
sistance to stress or unfavorable 
stimuli. Drug is approved by 
FDA for use up to 24 hours prior 
to slaughtering in dosages suffi- 
cient to last from two to four 
days. 

Much of the work in develop- 
ing present methods has been 
done by meat packers and equip- 
ment manufacturers but USDA 
research is helping too. 

There is still need for basic re- 
search on measuring tissue 
changes, measuring pain and 
depth of anesthetization. Studies 
are also needed on_ possible 
effects on post-mortem changes 
affecting keeping qualities of 
meat. 

To date, four multi-plant pack- 
ers* have received the American 
Humane Association seal for 100 





U-shaped tunnel will handle from 100 to 300 hogs per 
hour; requires floor area of only 28 by 9 ft. In photo, 
hogs enter tunnel at left (A), emerge unconscious at 
right (B). After shackling, animals are transferred to 
overhead conveyor for sticking and bleeding 
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per cent humane slaughtering, 
that is, use of humane slaughter- 
ing methods in all plants for all 
species of animals. 


Methods vs Species 


For cattle, only mechanical 
stunners are used at present. 
Other methods have not, as yet, 
proven themselves. 

For calves, hogs and sheep all 
three approved methods, chemi- 
cal, electrical and mechanical, 
have been successfully used. 

Mechanical stunning of hogs 
however, is apparently not as 
popular as the other two meth- 
ods, although it is being used by 
at least one packer in Canada. 

Already proven for some time 
now, from very large to smaller 
production runs, are carbon di- 
oxide tunnels and electrical stun- 
ners for immobilizing hogs. 

Because calves and sheep are 
slaughtered in smaller numbers, 
development of humane slaugh- 
tering methods for these two 
species has somewhat lagged. 
However, installations using car- 
bon dioxide have been made and 
mechanical and electrical stun- 
ners for calves and sheep have 
been developed. 


Carbon dioxide process essen- 
tially consists of maintaining 
controlled atmosphere of gas and 
air in a tunnel which is de- 
pressed to minimize loss of gas 
which is heavier than air. Ani- 
mals, riding individual compart- 





* Packers with nation wide distribution that 
have received the American Humane - 
ciation seal are Geo. A. Hormel & Company 
and Oscar Mayer & Company. 


ments on a conveyor, ride 
through this tunnel. They are 
thus exposed to the gas and ren- 
dered unconscious by it. 

Concentration of carbon di- 
oxide varies from 65 to 75 per 
cent. (For one method of con- 
trolling concentration automati- 
cally, see page 29). Time of 
exposure depends upon weight 
of animals and production rate, 

U-shaped tunnels and con- 
veyors are used for smaller pro- 
duction runs, see photo above. 
Straight, in-line tunnels are de- 
signed for large production runs 
from 450-600 head/hr. 


Electric stunning equipment 
consists of probe or handle 
through which current is ap- 
plied, control box for regulating 
electricity and in most cases a 
restraining box and/or conveyor, 
see photo above. 

These electric stunners_ use 
standard 110 V, 60 cycle current 
in such small amounts that op- 
erating costs are negligible. Only 
minor changes are required in 
plant layout for installation. 


Mechanical stumners are de- 
vices which deliver blow by a 
captive bolt to render animals 
unconscious. Bolt may be of 
penetrating type and _ actually 
enter brain area, or of concus- 
sion type—if packer desires to 
leave brains fit for regular use— 
which delivers its force through 
mushroom head te skull. 
Activated by gun powder from 
cartridge shells or by air, stun- 
ners can be placed on front of 
skull above eyes or against top 
rear of head behind horn boss. 
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Guide to Suppliers 


of Humane Slaughtering Equipment 


Mechanical 


Alfa International Corporation 
of New York City is marketing 
two models of Schermer stunner. 
Non-penetrating type is_ for 
calves and sheep; penetrating 
type can be used on cattle, swine, 
sheep and calves by varying 
power loads. Stunner costs $150 
and cartridges from 2.7 to 3.5¢. 
7447 on Reader Service Slip. 


Koch Equipment Co. of Kansas 
City, Mo., is supplier of the Cash- 
X pistol, probably the first stun- 
ner on market to use blank car- 


tridges. Pistol has penetrating 
bolt for all species. 
Company recently developed 


concussion stunner. Pistol sells 

for $100, concussion knocker for 

$195. Cartridges cost about 214¢. 
7448 on Reader Service Slip. 





Placement of concussion stunner on ani- 


mal's head activates contact trigger 
that explodes cartridge. Force of ex- 
plosion drives knocker head against skull 


Remington Arms Company, 
Bridgeport 2, Conn., has number 
of models available for variety of 
operating conditions. 

Latest stunner is of penetrating 
type but it can be made non- 
penetrating. Stunner is recoil- 
less, has automatic retraction and 
can be operated with one hand. 
Cost of stunner is $175; cost of 
cartridges ranges from 2.3 to 5¢. 

7449 on Reader Service Slip. 


The Globe Co., Chicago 9, IIl., 
is sales agent for pneumatic stun- 
ners made by Thor Power Tool 
Co., Aurora, III. 

Pneumatic stunner drives metal 
pin into brain or medulla oblon- 
gata (back of head); can be al- 
most instantly refired in event 
operator makes inaccurate hit. 
Pin is activated by contact of 
trigger tube with animal. 
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Large pneumatic stunner is for 
cattle; has been used at rates up 
to 125 head/hr. Smaller model 
just placed on market uses per- 
cussion head and is designed for 
sheep. It has been proven capable 
of stunning 300 sheep/hr. 

Price of cattle stunner is $495. 

7450 on Reader Service Slip. 


Stunner uses 22 cali- 
ber power loads in 
five graded strengths 
for rendering all 
weights of cattle, 
calves, hogs and 
sheep unconscious. 
Blow can be deliv- 
ered to pate or 
back of head. Pene- 
trating pin extends 
from right side when 
fired 








Percussion-type sheep stunner has I7 in. 


cylinder and 18 in. handle. Head is 
activated by touch to animal's head 


Electrical 


Alfa International Corporation, 
New York 16, N.Y. is marketing 
the Schermer stunner which con- 
sists of a pair of aluminum tongs, 
cable and transformer. Three 
variations are available with 
prices ranging from $198 to $450. 

For good operation, restraining 
device is needed which costs an 
additional $1345. 

7451 on Reader Service Slip. 


The Cincinnati Butchers’ Supply 
Co., Cincinnati 16, Ohio, has 
available an electrical stunning 
system developed and being used 





in Europe. 

Restraining equipment includes 
an entrance conveyor, restraining 
conveyor and gravity-roller con- 
veyor for discharging. 

7452 on Reader Service Slip. 


The Globe Co., Chicago 9, IIL, is 
offering electrical stunning sys- 
tem that has dual needles on 
probe which are applied to head 
of animal just above eyes. 
Restraining pen used with stun- 
ner holds hogs immobile until 
stunned. Floor of pen is a belt 
conveyor. Controls for current 
and squeeze box are located on 
probe handle. Estimated price 


ranges from $4150 for complete 
installation. 
7453 on Reader Service Slip. 





Restraining pen has 4-in. thick foam 
rubber pads for holding hogs immobile 
while current is applied. Neoprene belt 
conveyor discharges stunned animals 


The Great Lakes Stamp & Man- 
ufacturing Co., Chicago 18, IIl., 
markets system that also has 





Buttons on probe control squeeze pen. 

Current flows only when pressure is ap- 

plied with probe against hog's head. 

Hogs up to 350 Ib are stunned in | sec; 
500 Ib in 2 sec; 700 |b in 4 sec 


dual needles on probe, and ad- 
justable controls for time and 
current. Restraining pen has two 
moving sides which pivot in and 
up, literally lifting animal off its 
feet to hold it. 

System has been proven at 
rates of 300 to 400 hogs per hour. 
Price is about $4000. 





For slaughtering calves and 
sheep, firm has developed special 
restrainer pen. 

7454 on Reader Service Slip. 





Squeezing pen is approximately I! ft 

long and 8 ft wide at highest point. Air 

at 60 psi is supplied to pistons to move 
sides 


H. J. Mayer & Sons Co., Inc., 
Chicago 36, IIl., is selling electric 
stunner developed in Canada and 
used there for slaughtering hogs 
at rates up to 400 head/hr. 

Unit should be available for 
use with calves and sheep in 
about two to three months. Price 
of equipment is about $4900. 

7455 on Reader Service Slip. 


Preservaline Manufacturing 
Company of Flemington, N.J. is 
offering equipment that includes 
probe, power pack and conveyor 
having four-ft high restraining 
walls. Price is about $3500. 

7456 on Reader Service Slip. 


Chemical 


The Allbright-Nell Co., Chicago 
9, Ill., under license from Hormel 
Company, Austin, Minn., is man- 
ufacturing carbon dioxide im- 
mobilization equipment, see 
photo and illustration page 30. 
Prices range from $5000 for small 
units up to $45,000 for large units. 
7457 on Reader Service Slip. 


Drugs 


Jensen-Salsbery Laboratories, 
Inc., Kansas City, Mo., is market- 
ing animal tranquilizer which 
acts in 30-45 minutes after being 
injected. Recommended dosage 
varies from 2 ce for up to 200-lb 
animals to 8 cc for animals of 800 
lb and over. Approximate cost 
for feeder cattle is $0.75 to $1.00. 
7458 on Reader Service Slip. 


Advance spray-drying techniques 


Sheffield solves problem of drying 
hygroscopic, heat-sensitive products 


Problem: Horizontal-type 
spray dryers which are com- 
monly used in the dairy in- 
dustry are not satisfactory for 
certain products — especially 
some of those now under de- 
velopment by Sheffield 
Chemical Division of National 
Dairy Products Corporation. 

Problems were encountered 
not only in drying but also in 
removing the materials from 
the dryer proper. The solids 
obtained are frequently char- 
acterized as_ thermoplastic, 
thermosetting, hygroscopic, 
and clingy and, of course, all 


are heat-sensitive. 

Several years ago the Re- 
search and Development lab- 
oratories of Sheffield secured 
a small vertical laboratory 
model from Bowen Engineer- 
ing, Inc., North Branch, N.J. 
In this Bowen dryer, the dry- 
ing air and feed are intro- 
duced at the top, and the 
product undergoes dessication 
as it is carried down to the 
conical bottom. 

Coarser particles are ejected 
from the bottom of the cone; 
finer particles are carried out 
with the exhaust air and 
ejected from the primary and 


Development facilities 
aid food processors 


Sheffield Chemical Division of National Dairy Products 
Corporation offers an experienced technical service 
staff to assist food processors in obtaining the greatest 
possible economic and functional advantages from the 
use of its widely known Sheftene line of high-quality. 
concentrated milk proteins. These find application in 
various food products as a protein fortifying agent and 
as an edible emulsifier and stabilizer. 


The technical service is extended not only to formu- 
lation but also to any additional processing involved. 
Thus, new formulations for a vegetable-fat topping 
mix can be carried on through the spray-drying step 
on an experimental production basis in the spray 


dryer described in this article. 


7459 on Reader Service Slip. 


HOWARD P. MILLEVILLE, 


secondary cyclone separators. 
While this small laboratory 
model was modified to oper- 
ate satisfactorily under a va- 
riety of processing conditions, 
its production rate was too 
small to produce the sizeable 
“samples” of product required 
for test evaluation without 
lengthy operating runs. 


Solution: Based on the ex- 
perience obtained with the 
small Bowen dryer, a large 
pilot plant dryer was designed 
for use not only for small 
production runs required for 
test market product develop- 
ment but for research on spe- 
cial operating conditions. 

The unit, also constructed 
by Bowen and shown in the 
accompanying illustrations, is 
of 304 stainless steel. A tall 
vertical spray-dryer design 
was selected with the cylin- 
drical portion of the drying 
chamber 7 feet in diameter 
and 16 feet in height. The 
steep conical bottom of the 
dryer from which the primary 
collection is made is 9 feet 
high. With operating deck 
extensions and superstructure 
necessary for the dryer, the 
unit extends to an overall 
height of 40 feet from the 
plant floor. 


Cold air inlets 


For the drying of the many 
heatesensitive and extremely 
hygroscopic materials six Bo- 


Editor 


wen-patented cold air ports’ 


have been installed for 
introduction of room tem- 
perature air: two at top, 
in middle, and two at bottom 
as shown in the flow diagram 
In entering co-currently, 
this ambient air forms a mM 
tating air zone adjacent to the 


side wall. The air zone serves 


not only to shock-cool the 
solids which migrate to this 
area, but also to keep the un- 
insulated dryer wall cool. 
The two lowest ports allow 
introduction of dehumidified 


Operator is making adjustment in 
rate of cool dehumidified air admit 
ted to cold air ports which shock 
cools and keeps walls of dryer and 
conveying outlet air at lower tem 

perature and relative humidity 
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air when drying hygroscopic 
particles. 

In addition to these special 
features, the dryer is designed 
for direct collection of powder 
at the base of the chamber as 
well as from primary and 
secondary cyclones. 

The ultra -heat-sensitive 
particles drop directly from 
the drying chamber into an 
air conveyor and cooling sys- 
tem which again shock-cools 
them — offering further in- 
Surance against heat damage. 

is air conveyor has vis- 
ual ports for observation of 
the system during operation. 
Design features include tan- 


have a tendency to adhere to 
the dryer or collector walls, 
vibrators have been installed 
throughout the system. Nor- 
mally, spray-dried particles 
do not “cling,” but the pe- 
culiar nature of some of Shef- 
field products, especially fat 
formulations, makes the Nor- 
wich operation somewhat 
unique. Thus, vibrators, not 
usually a part of Bowen 
spray-dryer installations, have 
been installed on the vertical 
and conical chambers of the 
dryer and on the first cyclone, 
for use when advantageous. 

The unit installed makes it 
possible to make experimen- 


Collection 


Conditioned Air 
Se 
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Container 


The Spray Drying Operation 


Flow diagram of Sheffield's drying 
system is shown above. Overall views of 
the system appear on the cover and in 
the photo at left. Arrows on the photo 
point to viewing ports where operator 
can check flowability and other char- 
acteristics of dried product. 

Drying air, heated to 325°-340°F, de- 
pending upon product being processed, 
is obtained from a heater which is sup- 
plied with steam at 125 psig. Approxi- 
mately 1000 Ibs of steam are consumed 
each operating hour, for an average ra- 
tio of four pounds of steam per each 
one pound of water evaporated. These 
figures vary depending on operating 
conditions necessary for a given prod- 
uct. 

The heated air is drawn through the 
spray drying equipment by an exhaust 
fan. Five manometer taps check the 
pressure drop at critical points in the 
system and detect quickly any misad- 
justments which might occur. 

Since the entire system is under suc- 
tion, the volume of heated inlet air 
drawn into the chamber depends on 
whether or not cooling air is admitted. 
However, additional air from cold air 
ports is compensated for by an oversize 
exhaust fan and an air bleed. If all cold 
air inlets are closed, all air drawn 
through comes from the air heater. By 
opening all or only a portion of the 
cold air ports, the amounts of cooling 
air can be controlled to any desired 
amount, 

Feed solution is pumped from two 
jacketed feed tanks to a high pressure 


of liquid an hour, again depending upon 
percentage of solids, which is extremely 
low on of some Sheffield spray-dried 
products. 

Although the company is using a pres- 
sure atomizing nozzle, the dryer is con- 
structed so that Sheffield may also 
utilize one of the many Bowen-patented 
centrifugal atomizer wheels driven by a 
Bowen Spray Machine. 

As the solution is forced through the 
nozzle into the drying chamber in a fog- 
like mist, rapid dehydration occurs as 
the droplets hurtle swiftly down the 16- 
foot vertical chamber and through the 
nine-foot cone from which it ultimately 
is collected. 

At point of discharge, the tempera- 
ture of the air exhausted ranges from 
175° to 220°F, depending upon the 
various factors previously discussed. The 
lower outlet temperature is used for 
those products requiring shock-cooling 
as they are rushed rapidly through the 
dryer. 

Product temperatures at point of dis- 
charge — as distinct from dryer tem- 
perature — range from 85° to 90° F for 
shock-cooled particles to as high as 
140°F for those particles which do not 
require cooling air in the chamber. The 
difference between particles and drying 
air temperatures is accounted for by the 
cooling effect of evaporation. 

Should it be necessary to enter the 
chamber for any reason whatsoever, the 
entire chamber interior is fully acces- 
sible within minutes through a door. The 
Bowen unit, specially-built to fit Shef- 


| i gential air swee . 
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Since so many of the parti- 
cles are sticky and would 
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of dried product per test. END 
7460 on Reader Service Slip. 


product. The feed is forced through the 
spray nozzle at a rate of up to 325 Ibs 


becomes desirable. Additional collectors 
may be installed if desired. 
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Important developments are coming in instant 


dehydrated foods not only for fruit and vegetable 
juices but also for baby foods, purees, 
and fruit whips. Here is a progress reporton... 


Foam-Mat Drying 


More than fourfold increase in rate; SHEET 
some products dried in five minutes ) 


FP STAFF 


Based on information from: 
A. |. Morgan, R. P. Graham, 
L. F. Ginnette, and J. M. 
Randall of the Western 
Utilization Research and 
Development Division, USDA; 
also Paul Mariani, Jr., 
President of Paul Mariani 
Co., Cupertino, Calif. 





Foam-mat drying, an in- 
vention of the USDA, is still in 
the pilot-plant stage of de- 
velopment. But important im- 
provements bring it closer to 
becoming an established proc- 
ess for use by industry. 

Outstanding characteristic of 
the products is their fine foam 
structure, so that reconstitu- 
tion is extremely rapid even in 
cold water. 

Tomato paste and concen- 
trates of orange, grape, pine- 
apple juices, apricot puree, 
lemonade, soup broths, whole 
milk, eggs, and coffee have 
been prepared by foam-mat 
drying. 

Also prepared by this proc- 
ess have been baby foods and 
prune whip. One company, 
Paul Mariani Co. of Cuper- 
tino, Calif., is working on an 
apricot whip, among other 
products. 

The dehydrated fruit whips 
after reconstitution can be 
whipped for serving since foam 
drying does not destroy the 
emulsify agent of the formula. 

At the USDA Fruit and 
Vegetable Products Lab in 
Winterhaven, Fla, a new 
foam-mat facility has been set 
up for studies on orange juice 
in cooperation with the Florida 
Citrus Commission. 

When foam-mat drying was 
first tried last year at USDA’s 
Western Lab, drying time was 
65 minutes. Using improved 
methods, drying time has been 
reduced to 15 minutes and in 
some cases to 5 minutes. 
Foam-mat drying is similar 





to puff drying. Both start with 
conventional high-grade con- 
centrates. In puff drying the 
process is carried out under 
vacuum and the foam is cre- 
ated by release of gases from 
the liquid as the liquid enters 
the vacuum. 

Unlike puff drying, foam- 
mat drying is carried out at 
atmospheric pressure. A stiff 
foam is obtained by whipping 
after addition of an edible 
foam-producing stabilizer to 
the concentrate to be dried. 

Edible stabilizers used in- 
clude mono- and di-glycerides, 
hydrolyzed soya protein, egg 
white, and sucrose esters. 

The stabilized foam is ex- 
truded onto a belt of a con- 
ventional cross-flow dryer or 
onto trays in the three differ- 
ent techniques developed at 
WURDD: 


1. Originally, foam was ex- 
truded onto a belt in the form 
of a continuous mat; hence the 
name. 


2. Faster drying time was ob- 
tained by extrusion of foam 
onto belt in  spaghetti-like 
strings — see photos. 


3. Newest method is crater 
technique. Foam is deposited 
on perforated metal trays. 
Drying air flows upward 
through holes forming craters 
to increase the exposed surface 
area about five fold. This 
technique as well as a pro- 
posed continuous dryer is il- 
lustrated in the diagram. 

In all cases drying to a 2 to 





Z 
PERFO 


2%% moisture level is 
achieved. The dried foam is 


flaked or ground. It may be Crater t 
compressed into pellets with- — 
out loss of easy solubility in of stiff foan 
cold water. inch layer 

Thus, a dried foam of 02 holes on a 
sp g can be compressed into method of 
tablets having a sp g of 08. agram of 


(Grinding the tablets produces area. The 


a powder having a sp g of 0.6.) o ¥ ‘. fer 
For storage stability, the fecal 
product is packaged in mois- is ieee te 
ture-proof containers with utes were | 
oxygen-free gas. quired in +l 
Foam-dried products initial- About a he 


foot of tray 


ly have a high quality. Re- 
constituted flavor is very close 
to that of the original concen- 
trate. 

Shelf life, however, is not as 
long as desired for commercial 
use. Hence, one of the objec- 
tives of current research is 
finding ways to increase length 
of time product retains high 
quality. 

Under study are various re- 
finements in drying techniques. 
In addition it may be possible 
to increase stability of dried 
product by incorporating an 
antioxidant in the concentrate 
prior to drying and _ perhaps 
forming the foam with an oxy- 
gen-free gas. 

Public service patents are 
pending on the process. For 
additional information on the 
process as well as its use, write 
to The Director, Western Uti- § 
lization Research and Devel 
opment Branch, USDA, Al 
bany 10, Calif. END 
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Mawiig ROTAMETER A Scheme Of Crater Foam-Mat Drying 
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TRAY RETURN LINE 


vel is 
‘oam is 
nay be Crater technique of foam drying 
, with- To increase surface area, an air blast blows up through the layer 
ility in of stiff foam forming craters. The foam is first deposited in a 1/16 
inch layer on a perforated metal tray. Trays have |/8th inch 
of 0.2 holes on a 3/16 inch center (40% open area). Detail of the 
ed into method of forming craters is shown in inset above. A flow di- 
of 08. agram of a proposed continuous operation is shown in the gray 
od area. The trays would be handled mechanically. In the first 
roauces 2 ° : 
stage after the air blast stage, the drying air flows concurrently 
of 0.6.) : ; ; ; 
th with the trays; in the second stage the cooler drying air flows 
LY, = countercurrently. Typically the drying time in the second stage 
_ is three times as long as that in the first stage. Thus, if 2 min- 
; with utes were required in the first stage, 6 minutes would be re- 


quired in the second stage for a total drying time of 8 minutes. 
About a half pound of dry product (2% moisture) per square 
foot of tray per hour can be expected. 


initial- 
ty. Re- 
ry close 
concen- 


s not as 
mercial 
| objec- 
arch is 
> length 
ns high 


ious re- 
niques. 
possible 
f dried 
ting an 
sentrate 









Spaghetti technique of foam drying 






Starting from foamed concentrate, the prune whip shown in the hopper 
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perhaps is extruded into a spaghetti-like shape onto a Teflon or Mylar coated 
an Oxy- belt as shown in the photo above. The belt of this experimental unit 

is 24 inches wide and travels I7 ft through a drying tunnel, discharg- 

ing product as shown in photo at left. Temperatures of drying air at 
nts are beginning a cycle is as high as 180 F to as low as 120 F at discharge 
ss. For | end. A typical production rate is 5 lbs dried product per hour. The 
on the unit being installed for drying of orange juice at Winterhaven will 
se, write have about twice this capacity. 
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Advances in sanitizing: 


@ Cut cleaning costs 
@ Cut waste disposal costs 


@ Replace unskilled janitor labor 
with technicians 


By C. R. JOHNSON 


Plant Manager 
Baker Laboratories, Inc. 
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Au canned milks are, of 
course, sterile. Any bacteria 
originally present in the milk 
have been killed during proc- 
essing. What is usually lost 
sight of is that bacteria are 
only killed, not removed from 
the milk. 

While in most cases this is 
unimportant, some infants 
with delicate digestive sys- 
tems may react unfavorably 
to large numbers of dead 
bacteria. This sensitivity may 
account for the unexplained 
minor digestive upsets en- 
countered when using canned 
milks. 

At Baker Laboratories, Inc., 
it has been major policy for 
years to keep bacteria count 
as low as possible with re- 
spect to both, active and dead 
cells. 

Toward this end, we start 
by buying only first class raw 
materialsk—Grade A_ skim 
milk with a count no higher 
than 200,000/ml. 

Raw product is delivered 
by tank truck and is pumped 
to storage tank for holding 
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until analyzed for bacteria 
and also protein. Protein anal- 
ysis serves as guide in for- 
mulation of the fortified skim 
milk. 

To check product in proc- 
ess, we have four technicians 
in our quality control labora- 
tory making counts every day 
from six different points in 
our process. 

Keeping the count low is, 
to a great extent of course, a 
matter of maintaining a high 
standard of sanitation; setting 
up a cleaning procedure that 
will do the job at all times, 
and then eliminating any pos- 
sibility of human error in the 
cleaning process. 

Switching from take-down 
to manual CIP satisfied the 
first objective; however, it did 
not eliminate the human ele- 
ment. Consequently, cleaning 
procedures still were not ex- 
actly the same for two con- 
secutive days and quality still 
fluctuated somewhat. 

The next logical step was 
eliminating the human ele- 
ment from cleaning as much 





Solutions are made up in solution tank 
only when process lines and equipment 
are cleaned. 


When tanks are cleaned, valve opera. 
tion is such that solution tank serves 
only to introduce water for rinsing and 
controlled volume of water for washing, 


Four liquid-level probes control water 
at two different levels for tank and line 
cleaning. Probes also cause solution. 
tank outlet valve to close after water 
has been transferred at start of tank 
washing operation. 


During actual recirculation wash period 
of tanks, solution tank is bypassed, 
Water is drawn directly from tank being 
cleaned through valve manifold into 
suction side of recirculating pump and 
then discharged back into product tank 
through spray head. 


Remote-controlled two- and three-way 
valves are air operated. 


Heating of solutions is by direct steam 
injection into discharge side of recir. 
culating pump through SS, noiseless 
steam mixer. Cleaning temperatures are 
automatically controlled. 


Automated CIP improves quality of product 


as possible by switching from 
manual to automated CIP. 

To accomplish this, process 
piping system was divided in- 
to three cleaning circuits with 
addition of a fourth at a later 
date for spray cleaning tank 
trucks. 

Originating from a central 
control room where cleaning 
pump, make-up tank, clean- 
ing and sanitizing solutions, 
and controls are located, sup- 
ply-return lines to these four 
circuits are as follows: 


Circuit No. 1 includes single 
raw-product storage tank, 
four finished-product tanks 
plus tank truck. A tank 
cleaning cycle is used on this 
circuit. 


Circuit No. 2 applies a line- 
cleaning cycle to all receiving 
lines and tank-truck unload- 
ing pump and its hose. Also 
included in this circuit are 
product lines on second floor 
which carry hot milk to evap- 
orators. (Evaporators are CIP 
cleaned under manual con- 
trol.) 
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Circuit No. 3 also uses a line 
cleaning cycle to clean all 
lines in the _ standardizing 
area, all product lines leading 
to holding tanks and all lines 
from tanks to filler, but not 
filler. 


Circuit No. 4 includes pro- 
duction lines from evapora- 
tors, two homogenizers, plate 
heat exchanger and carbohy- 
drate lines. 


To clean any circuit, opera- 
tor need only make proper 
supply-return connections, 
turn selector switch to appro- 
priate position and press but- 
ton, see photo center right. To 
clean any of the tanks in cir- 
cuit No. 1, connection to de- 
sired tank is made at Clean- 
ing Hook-Up Station, see 
photo lower right. 

Compression valves in 
product lines are partially 
opened (1% turns from full 
open) so they too will be 
cleaned. 

Changing the selector switch 
to different positions auto- 
matically provides different 
cleaning cycles for each cir- 
cuit. 

While each cycle is some- 
what different in regard to 
such variable as time, tem- 
perature, detergents and 
number of rinses, there are 
only two basically different 
cycles, one being for tanks 
(spray cleaning) and one for 
piping and process equip- 
ment other than tanks (line 
cleaning). 

Main difference is the pump 
operation which provides a 
series of burst pre-rinses and 
post-rinses when spray clean- 
ing tanks. Pump _ operates 
continuously on line circuits. 

Method by which single 
make-up tank is used also 
varies according to type of 
cycle, see drawing. Bypass 
technique limits solution re- 
quirements to filling supply 
and return lines and cover- 
ing outlet valve on tank being 
cleaned. 

Thus, 10,000 gal tanks can 
be cleaned as far as three 
floors away from circulating 
pump with as little as 60 gal 
of solution in circuit. 

All functions of automated 
cleaning process, with excep- 
tion of aforementioned sup- 
ply-return connections, are 
controlled by the timed pro- 
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gram controller. 

Once set, controller will 
open and close appropriate 
valves in solution lines, 
make-up tank, drain and 
steam line; it will start and 
stop circulating pump, add al- 
kali, water conditioner, acid 
or chlorine, all at the appro- 
priate moment for the nec- 
essary length of time. (For 
diagram and description of 
timed program controller see 
next page.) 

At this plant, our regular 
cleaning cycle consists of the 
following: cold rinse, tem- 
pered rinse, circulate hypo- 
chloride, circulate  chlorin- 
ated-alkaline solution, cold 
fresh rinse and acidified rinse. 

Our overriding or alternate 
cycle, which we use on Wed- 
nesdays, is as follows: cold 
rinse, tempered rinse, wash 
with acid solution, circulate 
caustic strong enough to neu- 
tralize acid and bring pH up 
to 12, warm rinse, and cold 
rinse. 

Velocity of cleaning fluids 
is 9 to 12 fps at a pressure 
of about 56 psi. Lines are 
pitched for gravity drainage 
and flow in split circuits is 
controlled by restrictors in 
line so that nothing is left to 
the worker. 

With automated CIP, and 
almost complete removal of 
human element, we have 
been able to cut total bacteria 
count by 53 per cent (count 
at filler now is 350 to 500/ 
ml). 


To next page 





Process control is by Flex- 
O-Timer® Timed Program 
Controller, made by Taylor 
Instrument Companies, 
Rochester, N.Y. 

7461 on Reader Service Slip. 


Adaptation of instrument 
for in-place cleaning was 
worked out by Dale A. 
Seiberling, Engineering 
Consultant, Klenzade Prod- 
ucts, Inc., Beloit, Wis. 

7462 on Reader Service Slip. 


Automatic two- and three- 
way valves, as well as 
compression valves, were 
furnished by the Ladish 
Company, Tri-Clover Divi- 
sion, Kenosha, Wis. 

7463 on Reader Service Slip. 


































"Heart" of CIP system is this centrifugal pump which circulates rinses or de- 
tergents as called for by programmed cleaning cycle. Panel behind and above 
pump is back of program controller and temperature-recorder 


"Brain" of automated CIP 
is this program controller 
which opens and closes 
valves, starts and stops 
pumps, all according to 
predetermined sequence 
and for predetermined 
time interval. Operator 
merely dials cleaning se- 
lector switch to desired 
position and presses starter 
button. Temperature con- 
troller-recorder is at right 








Various product tanks are connected to cleaning circuit 

at this cleaning Hook-Up Station. Operator need only 

connect 180° ell to appropriate line leading to tank 

scheduled for cleaning. Hex-nuts on nipples indicate 

full tanks; they avoid possible error of pumping cleaning 
solution into product 
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Our maximum variation from 
one day to the next has been 
reduced from a high of 110 per 
cent to 15 per cent. 

Labor required for the job 
was cut from 42 manhours 
per day to 20 manhours when 
we switched from take-down 
to manual CIP, and has now 
been reduced to 4% man- 
hours. Further, since chemi- 


Timing dial as it might be set for typi- 
cal automated CIP process. 
Three different cleaning cycles for 


CIP improves quality omnes 





Step Geor 





three cleaning circuits are programmed 
on this one dial: cold-line cleaning (30- 
min cycle), tank cleaning (20-min cycle) 
and HTST pasteurization equipment 
cleaning (65-min cycle) 
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cals are now added automat- 
ically, cleaning-material costs 
have been reduced by 5% per 
cent. 

A bonus which has come 
our way as a result of auto- 
mated cleaning has been re- 
duced waste disposal cost. Our 
gallons of effluent have been 
cut by 40 per cent and our 
pounds of BOD by 37 per 
cent. 

Cost of providing for dis- 


posal of this effluent dropped, 
as a result, from $14,000 to 
$6500; monthly operating 
charges dropped from $75 to 
$40. 

From tangible benefits, the 
system has payed for itself in 
18 months. It has persuaded 
us to automate the production 
process. 

An intangible benefit ac- 
cruing from our CIP system 
stems from the fact that old 


clean-up methods 
workmen to be janitors who 
spent much time in water, It 
was our experience that this 
usually kept high-quality 
workmen out of a dairy plant, 

Now, however, personnel in 
charge of operating the auto- 
mated CIP system consider 
themselves technicians and 
are quite concerned with san- 
itary procedures and results 
obtained. 


Automatically controls sequence, 
duration of CIP functions 


I srrument is a_ timer 
which, according to a _ pre- 
determined program, turns 
electrically or pneumatically 
operated process functions on 
or off. 

To accomplish time meas- 
uring and process actuating, 
instrument consists of two 
basic sections: timing dial 
driven by a synchronous mo- 
tor and process. actuating 
components. 

Trip pins on timing dial 
cause a step motor to rotate 
a horizontal shaft 15°. Up to 
twelve different switches can 
be opened or closed during 
each 15° rotation. 

This action can occur up to 
20 times for each cycle of the 
timing dial. 


Air Valves 














Step Dial 














In addition, trip pins pro- 
vide automatic return to start 
position. 

Major components of sec- 
ond section — the process ac- 
tuating mechanism — are cog 
wheels or step discs. There is 
also a step motor’ which, 
through a gear train rotates 
the step discs, and a timing 
switch for starting and stop- 
ping the step motor. 

As time dial of controller 
turns, trip pins on its periph- 
ery activate the timing 
switch, causing step motor to 
rotate horizontal shaft and 
series of step discs mounted 
on it for 15° increments (see 
X in diagram lower left). 

During rotation of step 
shaft, one slot on each step 


When starter button is pressed, con- 
tinuous rotation of timing dial starts. 
Prongs of program trip pins trip latch 
operator of timing switch, thus closing 
circuit to start step motor and thereby 
start 15° rotation of shaft and step 
discs. 

Latch trip pins on step discs actuate 
appropriate functions necessary for first 
step of cycle. 

Index disc, mounted above lever of 
timing switch, has trip pins so set that 
when I5 degrees of rotation are com- 
pleted, it will trip this lever to open 
electrical circuit to stop step motor and 
step-dise shaft. 

Time dial continues to rotate. As next 
program trip pin on dial unlatches tim- 
ing switch, step motor is again started. 
Process repeats itself with same and/or 
other process functions now being actu- 
ated (or turned off) by trip pins lo- 
cated in various spaces around periph- 
ery of step discs. 





disc passes beneath trip 
mechanism of electric 
switches and air valves. Trip 
pin, bolted in slot of step disc, 
will. trigger mechanism to o- 
pen or close approximately in 
middle of 15° rotational mo- 
tion. 

Slots on discs are numbered 
to coincide with minute 
marks on timing dial. There- 
fore, any function can be 
turned on or off at any time 
by simple bolting a trip pin into 
slot that corresponds to the 
desired time, of the step disc 
which corresponds to the de- 
sired function. : 

Since step discs have 20 
slots, up to 20 “on” or “off” 
(short or long) trip pins can 
be used. Functions can thus 
be started or stopped 20 times 
during one cycle or one com- 
plete revolution. 

Controller can accommodate 
up to twelve electric switches 
or air valves, or any combi- 
nation thereof; can therefore 
command up to twelve differ- 
ent functions. 

Program trip pins on perph- 
ery of dial control the 
“when” of any process steps. 
They can be secured to dial 
at any desired point. Opera- 
tions can be actuated in as 
short as 74%4-second time in- 
terval: 

Time dials of 15-, 30-, 60-, 
120- and 240-minute duration 
can be used, depending upon 
length of process. 

At Baker Laboratories, 
each of the four circuits has 
its own cleaning cycle but all 
four cycles are programm 
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SPECIALLY TREATED BELTS 


Gr Every 


CONVEYING OPERATION 





We can add a MAGIC COVER 
to make your belt impervious 
to any of these hazards. 





TREATMENT RESISTANT TO 

LATEX water, acids, grease 
(Neoprene) heat 

GLAZED water, oils, grease 
(Nitro-Cellulose) 

PLASTEX acids, alkalies, water, 
(Vinyl) greases, oils 


RF & C RUBBER 
COVERED BELTING 


Natural Rubber abrasion, water, weather, 
mild acids 
Neoprene abrasion, water, weather, 
grease, oil, acids 
PARAFFIN wet or moist objects 
ASPHALTUM weather and water 






Send for FREE MANUAL 


that fully illustrates and describes 


our belts, their sizes, prices and uses. 


CU rated 





rier MG rU. 110s mee a4 8 BUFFALO 7, NEW YORK 


CHICAGO 
| WEBBINGS & PURE SHEFT 
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on single timing dial. 

Instrument has separate 
step discs to control water 
valve, drain valve, steam 
valve, circulating pump and 
chlorine, acid and alkali me- 
tering pump. 

In order to program the 
four cycles on single timing 
dial, two step discs are used 
for circulating pump _ since 
pump must run intermittently 
for tank cleaning and con- 
tinuously for line cleaning. 
Cycle selector switch deter- 
mines which step disc is in 
operation. 

In addition, function of step 
disc for additive pump is 
switched, as for example from 
chlorine to alkali metering 
pump, depending upon which 
circuit on timing dial is in 
progress. This switching is 
also made by selector switch. 

Naturally, care must be 
taken in planning more than 
one cycle on single timing 
disc in order that function of 
step disc that is switched will 
always occur at same time 
and for same duration. 


Typical Cycle 


For line cleaning with 
chlorinated alkali detergent 
and chlorine rinse, typical 
programmed cycle, lasting 
about 30 minutes, would be as 
follows: at start or zero time, 
water valve is opened. 

After one minute, circulat- 
ing pump starts; after five 
minutes, drain valve and wa- 
ter valve closes, and chlorine 
pump starts. 

At six-minute mark, chlo- 
rine metering pump stops and 
steam valve opens. After sev- 
en minutes of cycle has 
elapsed, alkali and water con- 
ditioner metering pumps start 
and run for approximately 
one minute (till after eight- 
minute mark). Detergent so- 
lution is now recirculated for 
14 minutes. 

After 21 minutes, steam 
valve shuts off; after 22 min- 
utes, drain opens and after 
23 minutes, water valve again 
opens. It stays open till after 
28-minute mark when _ it 
closes, drain valve opens and 
chlorine or acid metering 
pump starts (dependent upon 
desired final rinse treatment). 

Metering pump shuts down 
after 29-minute mark; drain 
opens after 30-minute mark 
as circulating pump is shut 
off. END 
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With true flavor fidelity, Givaudan’s Imitation 
Coconut successfully captures the fresh, subtle 
character of coconut. 


This Givaudan development can be your key 
to coconut-flavored products that exactly 
suit the public taste. Our Imitation Coconut 
withstands high baking temperatures... 
brings out the full custard richness and 
creamy goodness of the real coconut flavor 
.-ehas excellent shelf-life properties in 
your powdered products. 


The mellow undertones of Givaudan’s 
Imitation Coconut provide the flavor-rich 
appeal of fresh coconut for the greater 

success of your baked goods, candies, 
puddings, and powdered mixes. We 
invite your inquiries for both our liquid 

and powdered imitation coconut flavors. 


y Sinan 


Inc. 
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FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, II!., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 


FIFTY DIFFERENT FLAVORING EFFECTS are 
offered in this much imitated group of powerful, non- 
alcoholic, high-cook flavors. They are invaluable for 
use in hard candies, gums and jellies. Since they con- 
tain no water or alcohol, they are freely soluble in 
vegetable oils and therefore provide delicious effects 
in bon bon and summer confectionery coatings, sand- 
wich fillings and oil base icings. Write for our catalog 


and/or samples. 


NEW YORK 11, N.Y. 
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Compiles papers on 
texture in foods 


A group of papers on tex. 
ture in foods, presented at a 
symposium organized by the 
Food Group in London, Eng- 
land, have been compiled 
into a hard cover book. 

Topics covered in collection 
of papers include perception 
in the mouth, foods of simple 
structure, emulsions and re. 
lated dispersions, gels, texture 
in bread and flour confection- 
ery, measurement of meat 
tenderness, texture changes 
in fish and its measurement 
and texture in cooked pota- 
toes. 

Papers also provide infor- 
mation on scientific principles 
in relation to instrumental 
measurement of textural 
properties, effect of chemical 
constitution on texture of 
peas and a discussion of the 
strength of eggs. 


(“Texture in Foods,” 184 
pages, is available for $5.00 
from The Macmillan Com- 
pany, 60 Fifth Ave., New 
York 11, N.Y.) 












Answers to 1056 
maintenance questions 


From a concept of mainte- 
nance as a mop and oil-can 
operation, the science of main- 
tenance has grown to an im- 
portant one in industry. 

A book, the tenth volume of 
a series, contains all papers 
presented at the 1959 Plant 
Maintenance & Engineering 
Conference. It is designed as a 
permanent, up to date record 
of advances in the field. 

A vast number of practical 
situations are covered. Also 
included are answers to ques- 
tions submitted by engineers Vor 
attending the conference as 
well as more than 70 charts, 
graphs and diagrams. Nn 


(“Techniques of Plant Main- 
tenance & Engineering,” 266 
pp, may be obtained by send- 
ing $10 to Clapp & Poliak, 
Inc., 341 Madison Ave., New 
York 17, N. Y.) 












uct at right, circle 7467... 
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vorful, quality, eye-appealing foods... 
naturally superior...when made with... CORN 


sugars, starches and syrups from P R ODUC IS 


WRITE OR PHONE Corn Products for expert technical assistance... 


helpful data on these fine products for the Food Industry: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® - HUDSON RIVER® and SNOWFLAKE® starches. 


ic. CORN PRODUCTS DIVISION CORN PRODUCTS SALES COMPANY « 9 East 55 Street, New York 22, N. Y. 
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Color in 
cured meats 


Production of pink color in 
cured meat by use of nitrate 
as a source of nitrite for a 
curing agent has been a com- 
mon practice since the Middle 
Ages. 

This booklet presents a com- 
prehensive summarization of 
information that has been de- 
veloped on this subject to 
date. It discusses the chemis- 
try of meat pigments and the 
changes that take place during 
curing. Material is provided 
on a semi-technical plane for 
easier understanding. 

Summation is made of the 
problems that still are not 
fully understood and point to 
further research. Two pages 
of references are included in 
the work. 


(“The Pigment of Cured 
Meats”, AMIF Bulletin 41, by 
Dr. J. B. Fox, Jr., associate 
biochemist in the Division of 
Biochemistry and Nutrition, 
AMIF, 18 pp, is available from 
H. A. Armstrong, Chief of In- 
formation and Service, Amer- 
ican Meat Institute Founda- 
tion, 9389 E. 57th St., Chicago 
37, Ill.) 


Collection of papers on 
quality control of food 


A series of papers on qual- 
ity control of food are com- 
piled in 176-page, hard cover 
book. Papers were presented 
at a symposium organized by 
the Food Group and Associa- 
tion of Public Analysts in 
London, England. 

Topics covered in the 16 
papers, presented in four ses- 
sions, include quality control 
of chocolate, confectionery, 
milk and milk products, fish 
products, biscuits, bread and 
other bakery foods, as well 
as various meat products. 

Papers also discuss stand- 
ards of quality of canned 
fruits and vegetables, the 
automatic control of propor- 
tioning and mixing, the fac- 
tory manager’s aspect and the 
quality control of food by 
sensory assessment. 


(“Quality Control of Food,” 
176 pages, is available for 
$4.00 from The Macmillan 
Company, 60 Fifth Ave., New 
York 11, N. Y.) 
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No splash... 
No spill... 
No overfill! 


Versatile Flocron dispenser 
ends costly ingredient loss 
for 63 different products! 


Companies who pack, process or can every- 
thing from apple sauce and pickled beets to 
chicken soup and canned meats report sub- 
stantial ingredient savings since using tke 
new Flocron liquid dispenser. For the amazing 
Flocron avoids waste inherent in ‘‘overflow 
fill’’ systems, stops ‘‘splash loss'’ and dis- 
penses more than forty different ingredients 
with speed and pin-point accuracy that saves 
money. 

The versatile Flocron is actually a precise 
electronic system with photoelectric circuits 
in a sealed unit and a new lever-type photo 
switch to activate dispensing. It assures ac- 
curacy, even on lines handling up to 300 units 
per minute! Remote electronic controls per- 
mit you to ‘‘dial'’ the exact amount of liquid 
required for varying can sizes. 


Designed for efficient, low cost operation. 
The Flocron is made of stainless steel and 
plastic and is constructed to avoid corrosion 
and lengthy breakdowns that result in costly 
downtime. There are no valves to stick or 
clog, and the Flocron is easily cleaned by 
circulating a detergent solution through the 
fluid system and following this operation 
with a sanitizer. 


No need to revise production lines. The 
Flocron can be operated with existing equip- 
ment. Scientific Dispensing Company tech- 
nicians are available in all areas to assist with 
installation and service problems. 


Some of the liquids you can dispense with 
the Flocron include: ascorbic acid, beef 
gravy, brine, concentrated syrup, hot butter, 
Monosodium Glutamate, spice oils, sugar 
and brine, tomato puree and vinegar. 

For a complete list of ingredients the 
Flocron dispenses and for additional informa- 
tion about the Flocron itself write: 


Scientific Dispensing Company 
Division of 


MORTON 
COM PANY 


INDUSTRIAL DIVISION 


Dept. FP-6 
110 North Wacker Drive, Chicago 6, I/linois 
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Longer storage life for spices 


Spices, encapsulated in a protective coating, have 
greater stability, are easily dispersible in liquids, form 
stable emulsions and may be used without change 


in product formulation 


FP STAFF 


Based on information obtained from 
Robert T. Maleeny, Chief Chemist 
Dry Materials Division 
Dodge & Olcott, Inc. 


Photos below show three steps in manufacture 
of Spisoseals. At left, oil and/or oleoresins of 
spices are being weighed out. Following this, 
they are carefully blended with a dry base such 
as dextrose or salt in a blender as shown in 
center. They are then dispersed into a colloidal 
solution of edible gum and spray-dried in spray 
dryers similar to lab units shown at right 











New form of dry season- 
ings, which may be stored 
longer without significant loss 
of flavor, are available from 
the Dry Materials Division of 
Dodge & Olcott, Inc., Haw- 
thorne, N. J. 

Known as Spisoseals, sea- 
sonings have been formulated 
so they can be used as alter- 
nates for crude spices or dry 
solubles. Generally, one pound 
will replace an equivalent 
quantity of corresponding 
spice or dry soluble. 

Flavoring components of 
Spisoseals are encapsulated in 
a protective colloid shell. The 
essential oils and/or oleoresins 
of the spice have been care- 
fully blended with a dry base 
such as dextrose or salt, dis- 
persed into a colloidal solution 
of edible gum and spray dried. 

As water evaporates from 
the sprayed particles, the gum 
forms a protective film around 
each particle. 

This protective coating pre- 
vents oils from evaporating as 
well as having access to oxy- 
gen which might have deleteri- 
ous effects upon flavors. Thus, 


these encapsulated spices re- 
tain flavor longer and have 
greater flavor stability than 
dry solubles or crude spices. 
(See Tables I and II) 

Not only are Spisoseals eas- 
ily dispersible in all water 
solutions, such as milk, vin- 
egar, brine, wine and syrups, 
but the dispersions obtained 
are stable. 

Each spray-dried particle of 
seasoning, having a diameter 
of about 150 microns, contains 
several minute globules of oil 
less than 15 microns in size. 
When gum coating is dissolved 
and the oil released, droplet 
size is sufficiently small to cre- 
ate a stable dispersion. 

Samples dispersed in water 
at concentrations from 0.10 to 
30 per cent and examined pe- 
riodically for 90 days, showed 
no separation of oil phase in 
any of the samples. 

This is a phenomena which 
may prove of particular inter- 
est to pickle packers. For it 
would eliminate the need to 
violently agitate essential oil 
mixtures to create a disper- 
sion or an emulsion or use 
solubilizing agents. 


Other flavor comparisons 


As shown in Table I, ground 
spices have been found to lose 
flavor rapidly. Whole crude 
spices, on the other hand, 
could be expected to be fairly 
retentive of volatiles. In grind- 


ing, the protective cell walls 
are ruptured, thereby exposing 
the oils to the atmosphere, 

How would this effect de- 
velopment of flavor levels for 
crude spices as compared with 
Spisoseals? 

Solutions of equivalent 
quantities of crude spices, 
Spisoseals and dry solubles 
were evaluated organoleptical- 
ly. Flavor level of Spisoseals 
and dry solubles reached max- 
imum immediately upon prep- 
aration of solution. 

Most crude spices developed 
full flavor within 48 hours. 

Samples were kept in sealed 
bottles for one week. Once fla- 
vor maximum was obtained, it 
kept indefinitely under test 
conditions. 

Since the gum coating sur- 
rounding Spisoseals disinte- 
grates rapidly, maximum fla- 
vor intensity is produced 
almost immediately upon being 
wetted. 

In the ground crude spice, 
however, part of the flavoring 
constituents are trapped by 
the semi-porous cell walls and 
is not of flavor value until it 
has been leached out. 

The length of time necessary 
to develop full flavor from 
crude spice is a variable which 
depends upon such factors as 
concentration of the solution, 
the extracting solvent and the 
number of cells ruptured by 
grinding. 
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INGREDIENTS 


Table | — Flavor Retention (Quantitative Measure of 
Total Loss of Volatiles After 60 Days) 


Material 


Per cent Loss of Total 
Volatiles after 60 days 





Spisoseal Allspice ......... tea ac 


Dry Soluble Allspice _...................... 


Ground Allspice ...... A REP 


Spisoseal Basil ............. 
Dry Soluble Basil ...... 


sc igstetensivcte 


Spisoseal Celery -........... 
Dry Soluble Celery .... 
Ground Celery . 


Spisoseal Pepper, Black 
Dry Soluble Pepper . 
Ground Pepper, Black . 


Spisoseal Nutmeg 
Dry Soluble Nutmeg . 
Ground Nutmeg . 


Comparative flavor retention (loss 
of total volatiles) for Spisoseals, dry 
solubles and crude spices are shown 
in above table. 

Each of the three forms of spices 
were analyzed for volatile oils im- 
mediately after manufacture and at 
various times thereafter over a period 
of 60 days. 

Loss of Flavor in Spisoseals at the 
end of the 60 day storage period 
amounted to less than four per cent 
in all cases and less than three per- 


cent in the majority of sample tests. 
Average loss was 2.7 per cent. 

Small loss, which did occur, is the 
result of mechanical breakage of 
some of the particles with subse- 
quent exposure and loss of volatiles. 

Note extremely high loss of the 
volatile constituents of tested dry 
solubles, which averaged almost 50 
per cent loss, and the ground crude 
spices, which were found to average 
a loss of over 40 per cent. 


Table Il — Flavor Stability (Qualitative Organoleptic Evaluation 
of Spices and Finished Products Containing Spices) 












Material Days 

o 1 30 365 
Spisoseal Basil 10 10 10 10 
Dry Soluble Basil _ 10 8 7 4 
Ground Basil (40 mesh) 10 9 6 5 
Spisoseal Celery .... 10 10 10 10 
Dry Soluble Celery 10 9 7 5 
Ground Celery (40 mesh) . . 10 9 6 6 
Spisoseal Caraway ..... . 10 10 10 10 
Dry Soluble Caraway . . 10 8 6 3 
Ground Caraway (40 mesh) - . 10 8 5 5 
Spisoseal Dill... . 10 10 10 10 
“Dry Soluble Dill 10 8 5 3 
Ground Dill (40 mesh) . 10 8 4 4 
Spisoseal Ginger .......... 10 10 10 10 
| Dry Soluble Ginger 0... ecco _ 10 10 8 7 
Ground Ginger (40 mesh) .... 10 10 8 7 





| Results of flavor stability tests are 
| thown in above table. 

| In the tests, samples ot Spisoseals 
[Were subjected to organoleptic eval- 
Station immediately after manufac- 
and at stated intervals as shown 
pMereafter. Samples of comparable 
solubles and crude spices were 
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palso included in the tests. 

© Evaluation was made of finished 
" Products containing the seasoning 
» Agents as well as of the crude spice, 
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dry soluble or Spisoseal. 

Ratings given to the seasoning 
agents and products were based on 
a ten unit scale. Ten was considered 
optimum flavor character and any- 
thing in the range of four to nine 
was acceptable. 

No attempt was made to estimate 
the strength of the flavor, although 
differences in strength became quite 
apparent during the test. 


why leading food processors 


. select Pony ecuipment 








1. for top operating efficiency; highest quality of product, 
lowest production costs 
2. for sanitary construction and ease of clean-up between 


batches 


3. for excellence of design and manufacture—provid- 
ing long, trouble-free service; minimum maintenance 


DAY RIBBON BLENDERS 
and MIXERS 


give fast, efficient blending and mixing 


of 


heavy-bodied powders, pastes, semi 


pastes, granular or liquid materials. Avail 
able in a wide range of tank and agitator 


de 


aod ar) 


Capacities from 7.5 to 3850 


gallons 


Used for: 


Flavored beverages; salt; spices; 
milk powder; dextrine; st 


Pama] meat products 


cake mixes; chocolate and cocoa 
puddings; cereals; animal feeds 
and sauces 


products; gelatin; tomato products; doughnut flours, ete 





DAY RO-BALL SIFTERS 


with super-active ball cleaners, 
lead the field for fast, thorough 
sifting of wet or dry ingredients. 
Models for 2, 3, 4, or 5 separa- 
tions. Often combined with DAY 
regulating feed hoppers and mate- 
rial conveying equipment. 








Used for: 

Flours; sugar; salt; dry lina; candy; prepared 
milk; cocoa; corn prod- mixes; chewing gum; 
ucts; starch products; powdered eggs; soup 
seasoning; cottonseed & products; animal feeds; 
soybean meal; semo- tobacco, etc. 


DAY DOUBLE-ARM MIXERS 


are made in various capacities and 
models to meet every requirement for 
light, medium and heavy-duty kne 

and mixing. They give fast, thorougt 


dispersions and are the ch ts 
ing food processor 


Used for: 
eerie ae 


DAY also builds a wide range of other equipment, such as mechanical 
and airmatic materials conveying systems; homogenizers; hoppers and 
scales; 3-roll dispersion mills; water coolers, etc. When you select DAY, 
you choose equipment preferred and proved in thousands of the nation’s 
leading food processing plants. Call in a DAY field engineer, or write 
direct, for detailed information on your equipment requirements. 


7m 1.H. DAY c 


Division of The Cleveland Automatic Machine Co. 
Quality Mixing, Blending, Milling and Sifting Machines since 1887 
4940 Beech Street, Cincinnati 12, Ohio 
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DIAMOND CRYSTAL SALT HAS THE GRADE YOU NEED. 


Because the quality and grade of salt used in food products makes a significant difference in the end-result, Diamond 
Crystal has a specific salt for any specific need—each of the highest uniform purity. 

Diamond Crystal Salt combats danger of spoilage, enhances and improves the taste of your product. The presence 
of calcium and magnesium in a less pure salt could form unappetizing scums and discolorations in some canning proc- 
esses. In other types of foods, copper and iron in the salt could foster oxidative rancidity, especially in foods contain- 
ing fats and oils. 

All salt is not alike. Diamond Crystal’s exclusive Alberger process produces a flake-type salt that is 99.95% pure. 
This high purity eliminates salt bitterness, thus resulting in best flavor development of your product. 

Diamond Crystal Salt Co.’s staff of trained food specialists are available to assist you in selecting the correct 
grade or type salt for your product. For more information, call the nearest Diamond Crystal sales office or write to 
Diamond Crystal Salt Co., St. Clair, Michigan. 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


Akron e Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
Minneapolis « New Orleans ¢ New York 


Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 


Sales Offices: 


Plants: 
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ingredients 


How to use milk sugar 
in your products 


The use of Lactose milk 
sugar in your products is sub- 
ject of 30-page brochure avail- 
able from Western Condens. 
ing Company. Applications for 
many products include dis- 
cussion of how you can use 
in modified or fortified skim 
milk, buttermilk, chocolate 
drink, orange and other fruit 
drinks, cottage cheese, frozen 
desserts, etc. 

Each use is indexed for easy 
reference and includes a gen- 
eral discussion of the partic- 
ular use as well as example 
and advantages. 

As a flavor booster, milk 
sugar absorbs and _ projects 
essential flavors. It is low in 
sweetness, being 1/6th as sweet 
as Sucrose and 1/3 as sweet as 
Dextrose. Free-flowing prod- 
uct is completely soluble. It 
does not pick up moisture 
readily and will not cake or 
lump. 

Because of crystallization 
control, milk sugar alters the 
behavior of other sugars. Its 
pigment absorbing properties 
extend and maintain even 
color dispersion. And as a 
fermentation agent, it insures 
proper culture performance. 
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Replacement for 
beef extract 


A replacement for beef ex- 
tract, available in both paste 
and powder form, is described 
in 2-page bulletin. Bulletin on 
“A New and Improved Re- 
placement for Beef Extract’, 
as well as samples of the 
product, are available from 
Vico Products Co. 

Beef extract flavor is ob- 
tained by carefully combining 
the hydrolysates of corn, 
wheat and a special strain of 
yeast. 

Resultant vegetable protein 
hydrolysate blend may be used 
in such products as beef pies, 
bouillon cubes, cooking sauces, 
corned beef hash, frozen foods, 
hamburger, meat gravies and 
gravy mixes,, prepared meat 
products, seasoning com- 


(Continued on page 48) 
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Mail-order 
meat 


Montgomery 
Ward and Wil- 
son now are of- 
fering quality 
frozen meats, 
poultry and pre- 
pared meals to 
consumers via 
mail order. Spe- 
cial food catalog 
features Wilson 
beef, pork, 
lamb, chicken, 
turkey and pre- 
pared meals 


“Menu - Paks” 
— top-quality 
portion - con- 
trolled foods 
previously avail- 
able only to ho- 
tels, restaurants 
and _ institutions. 

All orders 
(minimum or- 
der, 25 Ib) will 
be processed 
quickly and 
shipped to 
homes via Rail- 
way Express in 
sturdy contain- 
ers. The meat is 
sealed in mois- 
tureproof, air - 
tight wrapping 
materials and 
packed in dry 
ice. Delivery to 
consumer is on 
a “satisfaction 
guaranteed” ba- 
sis, 
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LACTOSE... 
ADDS A MAGIC TOUCH TO 


EVERY TYPE OF FOOD PRODUCT! 


Regardless of what type of food items you produce, you are certain to find ways 
of improving their appetite appeal with Lactose. 

Among its many valuable properties, this amazing milk sugar enhances flavor, 
absorbs and holds color in foods, preserves aroma and aids proper browning 
and carmelization. 

Only Western can supply Lactose in the full range of particle sizes required 
by various food applications. Strict chemical and bacteriological specifications, WESTERN 
rigid quality control and years of processing experience assure highest quality. CONDENSING 

Take a good look at Lactose. Send for the facts and figures today. For com- COMPANY 
plete information, prices, product samples and bulletins.on Lactose, write our 
Technical Service, Department 17F. Be sure to tell us about the applications 












Appleton, Wisconsin 


World's Largest Producer of 
Lactose— Pure Milk Sugar 


you’re considering. 


add 


nutrition-flavor 


sales appeal 
to your product with 


Lake StateSiuse, 
or [2 
Torula Yeast 


Which will spark more sales of your 
product...flavor or nutrition? Lake 
States offers you a choice of two ingredi- 
ents: nutritional U.S.P. Dried Torula 
Yeast and flavorful hickory-smoked Bakon 
Yeast. At economical cost, Lake States can 
help you boost your share of the market 
with a new or improved product. 


LOW COST NUTRITION 
WITH TORULA YEAST 


If your product already possesses a desirable 
taste, you can increase sales at low cost by 
adding Lake States Torula Yeast as a nutri- 
tional ingredient. Many food and drug manu- 
facturers already use Torula either as an 
ingredient or as a base to attain a higher nu- 
tritional level in their products. Some exam- 
ples: baby foods, institutional foods, seasoning 
blends, pharmaceuticals. 

Your product can reap the sales value of 
important nutritional factors with Lake States 
Torula Yeast. Torula is high in protein (50% 
minimum), a rich source of lysine and all 
the amino acids of meat; Torula is a reliable 
source of the entire vitamin B complex, also 
containing essential minerals such as calcium, 
iron, phosphorus and iodine. 


TORULA 

gives your product vital 
nutrition to increase sales, 
BAKON 


gives your product an exciting 
bacon-like taste plus nutrition 


for greater sales appeal. iti 4 
' Lake States 





Food technologists appreciate the fact that 
Lake States Torula Yeast is produced from 
sterile media under vigorous and constant 
quality control. Thus, Torula is noted for its 
purity, uniformity, stability and long shelf 
life. Torula blends well with most products 
and is bland in flavor. 


EXCEPTIONAL FLAVOR 
WITH BAKON YEAST 


Perhaps the strongest sales appeal of your 
product is taste. If you would like to enhance 
your product’s flavor, or if your product needs 
a new taste, consider the genuine hickory- 
smoked flavor of Bakon Yeast. A number of 
leading food processors have found hickory- 
smoked Bakon Yeast an ideal flavoring in- 
gredient (and high in nutrition, too) for 
their products. Examples: baby foods, cheeses, 
spreads, nibbling foods, crackers, stews and 
vegetables, soups, spice mixes and seasoning 
blends. Taste tests have disclosed Bakon Yeast 
to be superior to even a natural bacon flavor. 


DUAL VALUE OF BAKON YEAST 
IN MARKETING A PRODUCT 


Bakon Yeast is 100% hickory-smoked Dried 
Torula Yeast U.S.P. and as such contains all 
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the nutritional values of Torula. This pre- 
sents your product with a double value which 
your marketing experts can put to optimum 
advantage: flavor plus. 

Bakon Yeast, Inc., the original producer of 
smoked yeast, has joined Lake States, Amer- 
ica’s pioneer and leading producer of Torula 
Yeast. With expanded production facilities at 
Rhinelander, Wisconsin Bakon customers are 
assured prompt delivery from fresh stock. 
Nutrition from one low cost ingredient... 
Bakon Yeast. If yours is a specialty product, 
consider the fact that Bakon Yeast is salt-free 
and contains no starch, sugar, meat or meat 
extract; Bakon meets requirements for low 
sodium diets. Furthermore, Bakon Yeast is 
stable, uniform, and conforms to all FDA 
regulations. 


YOUR BEST PROOF 


The most convincing facts on the advantages 
of incorporating either Torula Yeast or Bakon 
Yeast in your product is the aggregate of food 
and drug firms which are now marketing 
Bakon-flavored or Torula-enriched products. 
But make your own test. Send for compli- 
mentary test samples (specifying Lake States 


Torula or Bakon Yeast) to Lake States, Dept. FP. 


Lake Steites 


LAKE STATES YEAST AND CHEMICAL 
DIVISION OF ST. REGIS PAPER COMPANY 
RHINELANDER, WISCONSIN 


SALES OFFICE: 420 Lexington Ave., New York 17, N.Y. or W. Glenn 
Wunderly Company, 232 North Lake Avenue, Pasadena, California; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 








ingredients 


(Continued from page 46) 


pounds, soups, stews and many 
other foods. 

Paste, which may be used 
as a direct replacement for 
beef extract, is a solid product 
at room temperature which 
does not have to be heated to 
remove from container. This 
feature prevents loss of any 
flavor from heating. 

It can be processed in pres- 
ent equipment without change 
in operations. 

Powdered product replaces 
beef extract in dry formula- 
tions, eliminating additional 
drying steps and extra han- 
dling. It is available in a 
variety of granulations — 
coarse, medium and fine, as 
well as according to custom- 
ers’ mesh specifications. 

Typical analysis is as fol- 
lows: 


Paste Powder 

Total Solids 83.0% 98.0%, 
Ash 43.8 50.5 
Organic Solids 39.2 47.5 
Sodium 

Chloride 41.0 47.0 
Total Nitrogen 5.25 5.60 
Protein 

(N x 6.25) 32.8 35.0 
MSG 11.5 13.2 
Ammonium 

Chloride 2.79 3.14 
pH §.2 5.2 
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Annatto colors available 
to replace non-certified 
coal tar colors 


Two food colors, containing 
annatto color in a vegetable 
oil base, may be used to re- 
place coal tar yellows +3 and 
#4 which, according to a 
government ruling, are no 
longer certifiable. 

Because the annatto colors 
are oil soluble, they have wide 
range application in foods 
containing fat or oil as an in- 
gredient. They may be dis- 
solved in oil, or added directly 
to products in which they are 
to be used. 

These annatto colors will 
dissolve with a minimum of 
heat and agitation in all foods 
containing fat. 

One of the colors, A-500, is 
a pure extract of annatto seed. 
It imparts a yellow to orange- 
red hue, depending upon the 
product with which it is used 
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ingredients 


and the amount of color intro- 
duced. 

This color may be used in 
process cheese as well as in 
shortenings, salad oils, bakery 
products and many other 
foods. 

The other natural vegetable 
color, AT-250, contains an- 
natto and turmeric. It imparts 
a deep butter-yellow color 
which makes it particularly 
suitable as a colorant for mar- 
garine. 

Both products are available 
in solid form, either in bulk, 
custom packaging or in two- 
ounce “scored” bars to facili- 
tate measuring. Colors may 
also be supplied in carriers 
ranging from fluid oil to hard- 
ened fats on special order. 

Supplier: Chr. Hansen’s 
Laboratory, 9015 W. Maple 
St., Milwaukee, Wis. 
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Using sorbic acid as 
a food preservative 


Improved sorbic acid for use 
as a preservative in wines, 
cheeses, bakery foods, salads, 
citrus fruits, meat products, 
pickles, syrups, tomato prod- 
ucts and many other foods is 
subject of 16-page brochure 
on “Sorbic — The Modern 
Food Preservative.” 

Published by Union Carbide 
Chemicals Co., Div. of Union 
Carbide Corp., brochure out- 
lines many improvements 
which have been made in 
sorbic acid. It is now a white, 
free-flowing product with little 
odor to affect the flavor or 
aroma of foods. Water content 
is uniform and has been re- 
duced to less than 0.5 per 
cent by weight. It also has 
better color stability and im- 
proved storage stability. 

Both sorbic acid and potas- 
sium sorbate appeared in the 
lists of substances “generally 
recognized as safe” for use as 
chemical preservatives in foods 
(Federal Register, Nov., 20, 
1959). Sorbic acid has also ap- 
peared on the list of sub- 
stances for which prior “sanc- 
tion” has been granted by 
FDA for “use as an anti- 
mycotic in the manufacture 
of food-packaging materials” 
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GET RESULTS WITH 


ARAFEN 


If you use a dairy ingredient in manufacturing baked 
goods, frozen foods, dry mixes, sauces, processed 
foods, confections or ice cream, replace it with 
Krafen and... 


Bring Out Flavor normally masked by high protein 
levels in other dairy ingredients. The milk sugars in 
Krafen allow flavor to come through stronger. This 
means that frozen food manufacturers, for example, 
save substantially on the use of expensive seasonings. 


Extend Shelf Life of your baked goods by a profit- 
able margin due to Krafen’s unusually high moisture- 
retaining properties. 


Improve Texture of your piecrusts—get a flakier, 
more tender crust free from sogginess. 


Save up to 5¢ a Pound on dairy solid costs by using 
Krafen—and still be assured that you're using a su- 
perior replacement for your present ingredient. For 
Krafen is a high-quality, low-bacteria dairy ingredient 
produced by Kraft under conditions of maximum sani- 
tation in one of the world’s largest whey plants. Why 
not experiment with Krafen in your new products as 
well as present products. Send for your free test 
sample today. 


MAIL THIS 
COUPON FOR 


OF K 


FREE SAMPLE 


Maa 
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Would you dream of competing for today’s food dollar 
with yesterday’s processing, packaging or marketing 
methods? Of course not. Then why overlook the tre- 
mendous advances being made in nutrition? Vitamins 
and amino acids developed for food processing by Merck 
give you an opportunity to back up the appetite appeal 
and convenience of your products with the very latest 
nutritional story. Here are a few suggestions. 
Fortification with Merck Ascorbic Acid provides strong 
vitamin C claims for any number of products—from 
gelatin desserts and instant potatoes to fruit juice blends 
and instant drinks. Merck Lysine can improve protein 
quality of wheat-based cereals and specialty breads and 
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other processed vegetable foods. Vitamins Bz and Be— 
both pioneered by Merck—are musts for all ages, are 
loaded with consumer appeal, give you unlimited oppor- 
tunity for offering shoppers extra nutritional value in 
your products. 

If you have new products in the works, or are looking 
for ways to modernize and stimulate sales of existing 
products—remember that Merck offers nearly a dozen 
nutrients for fortification. All are easily adaptable to 
normal food processing operations. 

Get the full story on Merck nutrients and technical 
service. Call in your Merck representative now, or write 


directly to Rahway. 
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siecle From Staley’s...8 PRODUCT 
(Federal Register, Feb. 2, IMPROVEMENT POINTERS 


1960). 


New finer flavor 

a | Brochure describes uses in 

iM) roves Sd eS various foods as well as solu- 
weve ws bilities in organic compounds 


and water solutions. 
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| etomtt th ae $ Six million pounds of 
os antioxidant yearly 


Expanded facilities for pro- a ee 1 ican eee 
ducing antioxidants have been ————— 
completed by Catalin Corpo- PROTEIN SUPPLEMENT AND BINDER— 
ration of America at Fords, Staley’s* Soy Flour gives decided advantages in nutri- 
N. J. Added facilities will in- tion, texture, appearance, taste. Superior blending prop- 
crease production by approx- erties. Retains more fats and moisture in meat products. 
imately 40 per cent, raising Extensively used in sausage, meat loaves, dehydrated 
capacity to some six million soups, bakery products. 
pounds per year. 

One of the principal prod- 
ucts in which production has 














WALNUT 


with exclusive Walnadyne 








sodium glutamate content carefully balanced. Imparts 
ideal flavor to a variety of foods such as stews, meat 
loaves, frozen meats, meat pies, chili con carne, hash, 


View of one section of newly 
expanded antioxidant facilities, 


wae + Catalin C tion's Foods, 
--a synergistic compound nf z eae a ni baked beans, and table sauces. 


— mee | 


that gives these advantages -- of stainless steel equipment 


¢ TRUER FLAVOR been boosted is Butylated Hy- 


e HEAT RESISTANT droxy Toluene, which the firm 
markets as CAO-3, in both 
e DISPERSES READILY food and feed grades. 


This is a product used by 


e GREATER STABILITY producers of food products to 
combat rancidity, loss of nu- 
¢ ECONOMICAL values, discoloration 


tritive 








and other deterioration due to 
BLACK WALNUT NO. 2047 oxidation. es ce : 
Supplier: Catalin Corpora- Ss fs a wie 
You oOo LB. . - AA , = 
“aaron pies bor gallon $12.50 tion of America, 1 Park Ave, | 7 ' 
, FAT DISPERSER—ANTIOXIDANT— Sta-Sol* Leci- 


New York 16, N. Y. 
7481 on Reader Service Slip. 


thin Concentrate improves consistency and flow. Retards 
rancidity. Better dispersion improves texture, appear- 
ance, and eating qualities. Effective in gravies, sauces, 
shortening, margarine, candy and chocolate coatings, 
Better Flavors for Better Products bakery products. 

Special opportunities for 


*Staley’s and Sta-Sol are registered trademarks of A. E. Staley Mfg. Co. 
FLAVORE X oo., inc. 
you in the Classified Ad- 


ram STALEY Eiigemetes 
302 5. CENTRAL AVE., BALTIMORE 2, MD. vertising section, page apg 


ATLANTA + BOSTON - CHICAGO - CLEVELAND » KANSAS CITY + NEW YORK 
120 


NATURAL MEAT FLAVOR BOOSTER — Staley’s* 
Hydrolyzed Vegetable Protein is a concentrated source 
of flavor. Distinctive in taste. Flavor solids and mono- 































PHILADELPHIA + SAN FRANCISCO - ST. LOUIS 
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Simplest, easiest Can-Carrier yet! 






Form Multipack Carrier 
From Preformed Roll 


+ Low cost per unit 


+ High-speed application 


+ Complete product visibility 


NORB LEINEN, Associate Editor 


Basic innovation in multipack- 
ing replaces the conventional 
cardboard wrap-around package 
with a simple plastic collar- 
with-handle — applied in the 
plant at production-line speeds 
— that exposes individual cans 
to the shopper and makes can 
removal “a snap.” 

Named “Hi-Cone,” the rad- 
ically new can carrier, thorough- 
ly researched and tested over a 
10-yr period, is being introduced 
by a company equally new in 
the packaging field — Conex 


Division of Illinois Tool Works, 
195 Algonquin Rd., Des Plaines, 
Illinois. 

First actual users are brew- 
eries, but many other food mar- 
keters — including processors of 
canned milk, sea food, fruit 
juices, soft drinks, condiments, 
pet food, etc. — are studying 
installation of machinery, which 
is available on lease. 


Carrier's low cost is likely to 
be of major interest to the food 
processor. The price difference 





Cans, carrier and all, stack easily and securely on store 
shelf or in home refrigerator. Handle retracts under stack- 
ing pressure 
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Simple, inexpensive plastic “carrying collar" per- 
mits more product display than any other multi- 
pack. Tiny collar and handle cause no disposal 
problem once cans are removed 


High-speed specially designed six-packer applies plastic collar to cans from continu- 


ous preformed webs at rates up to 1200 cans per min. After application, web is cut 
to form six-pack units, and a retractable plastic handle can be fastened automatically 


— amounting to over-all carrier 
savings per six-pack of approx- 
imately one cent — may encour- 
age vastly increased use of 
multipacking of food products. 

Purchasing price per thousand, 
for example, can be as much as 
35 per cent less than convention- 
al multipack carriers. In addition, 
reduced production time, inven- 
tory space (one-third of space 
ordinarily required) and shipping 
weight (one-sixth that of con- 
ventional carriers) provide fur- 
ther savings. 


Carriers are applied by means 
of a high-speed six-packer, spe- 
cially developed by Food Ma- 
chinery and Chemical Corp. 
Some brewery installations now 
are operating regularly using 
these machines. With a top out- 
put potential of 1200 cans per 
min, units eliminate processing 
slowdowns at the packing end of 
filling lines. Slower-speed six- 
packers also will be available. 
To further facilitate produc- 
tion, processors may apply a 
standardized FMC caser or com- 


parable caser equipment to Hi- 
Cone six-packers. 


Market test results reported by 
George Fry & Associates, nation- 
wide management consulting 
firm, working in conjunction with 
various regional breweries, indi- 
cate that retailers and consumers 
will “go” for the new carrier. 

In a major eastern market, 
test store sales of Hi-Cone six- 
packs were 123 per cent higher 
than sales in ordinary cardboard 
containers. Retailers not selected 
for the test soon requested the 
new package as a result of con- 
sumer demand. 

In another area, all test store 
sales of a brand packaged in Hi- 
Cone carriers increased 23 per 
cent, while other retail outlets 
suffered 21 per cent decline of 
the same brand of beer. 

Test stores in yet another area 
enjoyed a nine per cent sales 
increase over a like period the 
previous year. 

For for carrier and 7484 for 
machine packer on Reader Serv- 
ice Slip. 
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3M PRESENTS ...creative packaging ideas by distinguished designers. packaging 






New ‘‘Fibre Zip’’ shipper 
combines... 


End-load economy 
with top-unload 
convenience 








Designed for cannery and 
similar uses, new Fibre Zip 
shipping case developed by 
Fibreboard Paper Products 
Corp. answers the demand for 
a container that can be filled 
from the end, but opened eas- 
ily from the top and then re- — 
closed and safely stacked. 
Top-opening Pull-Tab fol- 
lows the path set by special 
manufacturing techniques, 
After partial removal of con- 



















' Harley Earl Associates design in “Scotchpak’’—the heat-sealable polyester film. 





From this crack creative staff, a new boil-in-the-bag portion-pack for wieners. 






Tough, heat-sealable ‘‘Scotchpak’’ retains flavor, provides convenience, permits 






_ addition of sauces, condiments. Merchandises and displays well, too. Design 









HarteyeaRt also adapts to other foods — 





cigars, shotgun shells. Try ‘‘Scotchpak’’— 





the film of the future for your new design ideas today. Write Film Products Group, 






3M Co., 900 Bush Avenue, St. Paul 6, Minnesota—Dept. CAH-60 











A two-in. outside glue flap pro- 
vides the tab to pull back top 





tents in the store, the glue flap | 
tucks inside the case, which is 

completely rigid and will stack 

safely even when partially 

empty. 

Case markings remain clear- 
ly visible, since they are nei- 
ther destroyed nor folded 
when case is opened. 

The new carton’s easy-open- 
ing feature is not provided at 
the cost of introducing other 
problems. No permit is re- 


quired, nor are freight penal- 


— 





























ties imposed. On 6/10 cases 
run through revolving-drum 
rough handling tests, the Fibre 
| Zip feature in no way caused 
any failure. 

Cost is only slightly higher 
than regular cannery cases. 

7486 on Reader Service Slip. 


**SCOTCHPAK’? IS A REGISTERED TRADEMARK OF 3M CO.. ST. PAUL 6, MINN, EXPORT: 99 PARK AVE., NEW YORK 16, CANADA: LONDON, ONTARIO 





(Miianesora (ffinine ann ])ffanuracturine company 
++ WHERE RESEARCH IS THE KEY TO TOMORROW 











uct at right, circle 7487... 
see information request blank 


opposite last page. 


For more information on prod- i 





7485 on Reader Service Slip. 





FOOD PROCESSING 


ipper 


bmy 


ery and 
bre Zip 
yped by 
Products 
and for 
be filled 
ned eas- 
then re- 
ked. 
Tab fol- 
special 
iq ues, 
of con- 


flap pro- 
back top 


glue fap Yes 2 XS 5 fos we we . 
which is Baa Bee ee - of! . aN ie — ey , -= 
ill stack 3 . Yj, —_., e | a4 _ cs ” . s 


partially ca 








ain clear- 


“sai | KNOX furnishes us the packages that sell,” say 
aa @xecutives of major olive and pickle packer 


ing other 

“a a “When packed in glass, stuffed olives—with their eye- The manager of the same company’s pickle depart- 
710 cases catching colors—are a real stop signal to grocery store ment says: “In modern supermarkets, the product has to 
ing-drum shoppers,” says the manager of the olive department of sell itself. That’s why we use glass—to take advantage 
the Fibre § Me of America’s leading food packers,* a major user of of impulse buying. Knox’s quality glass can take the 
ay caused § Knox glass. strain of the packing process—including the thermal 


“In our olive department, for example, 85% of the glass shock of pasteurizing—and still give us the best available 
ly higher 5 jars we use—in nine different sizes—are Knox products. sales package.” 
cases. “We take full advantage of Knox’s quality and clarity Find out how Knox’s quality product, reliable delivery, 
‘vice Slip. by hand-packing our olives in patterns that give maximum and outstanding service can play an important role in in- 
| Package attractiveness. We’ve found that this, plus proper creasing your sales by furnishing the package with maxi- 
display in the store, can increase a grocer’s olive sales by mum shelf-impact. Contact Knox Glass, Inc., Knox, Pa., 
» (en to fifteen percent.” or any one of Knox’s 37 sales offices. 
» *Name available on request. 
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...it was designed by Urs@ 
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...it was engineered by & 3 
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... it was manufactured 





for an Urschel machij 







Itis the most important part 

of the machine because it 

cuts the product. The thick- 

ness of this knife is controlled 

to less than one ten-thousandth 

of an inch. Knives of such accu- 
racy have never been made by 
others. This accuracy makes it pos- 
sible to stack many knives on a knife 
spindle with such precision that 
knives can be replaced without adjust- 
ment and without having the knife rub 
against mating parts. This accuracy helps 

to reduce maintenance to a minimum. 
Induction heating is used to harden only the 
edge of the knife to a greater hardness than 
would be practical to harden the entire knife. The 
hard edge causes the knife to stay sharp for an ex- 
tended period. Soft material backs up the hard edge so 
that the knife will bend rather than break into frag- 
ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 
treatment is based upon many years of metallurgical 
experience in the testing of stainless steels for the 
cutting of food products. 





















































Closeup of 
specially treated 
Urschel knife edge 


This is a Machine 


... it was designed by Urschel 

. it was engineered by Urschel 

.. it was manufactured by Urschel 
for the making of Urschel knives 















This is only one of many machines made in the Urschel 
shops for the manufacturing of knives. Standard machine 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives. 
URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 





Designers and manufacturers of precision, high speed cutting equipment for food products. 
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packaging 


Now being produced in 
semi-commercial quantities 


Biaxially oriented 
polypropylene film 


* Like cellophane in clarity, 
gloss, tensile strength, stiff- 
ness, grease-resistance, 
machineability 


* Like polyethylene in moisture- 
barrier properties, economy 
(potentially) 


New contribution to pack- 
aging technology, ‘“Kordite 
1500” biaxially oriented, heat- 
sealing polypropylene film, 





combines the generally good 
properties of both cellophane 
and polyethylene film, and 
few of the deficiencies of 
either. 

Available in development 
quantities from The Kordite 
Co., Division of National Dis- 
tillers and Chemical Corp., 
the film is expected to have 
most immediate applications 
for wrapping baked foods be- 
cause it is a good moisture 
barrier, is grease resistant, 
operates on existent machines 
and remains flat and un- 


stitution, the biaxial orienta- 
tion process and the _ heat- 
sealing coating used. 

Biaxial orientation — ordi- 
narily difficult and expensive, 
and heretofore especially so 
with polypropylene — is prin- 
cipal reason for film’s superior 
packaging performance in 
thickness of only one-half mil. 

Specifically, in the case of 
polypropylene, it increases 
tensile strength by about four 
times (or up to 10 times that 
of polyethylene) and increases 
stiffness by a similar amount. 

The “two-way stretch” also 
improves optical properties 
and, more importantly, elimi- 
nates low-temperature brit- 
tleness associated with un- 
oriented polypropylene. 

The heat-sealing coating al- 
lows the film to be sealed in 
automatic cellophane packag- 
ing machines with little or no 
modification. Polyethylene - 
type machines need no modi- 


puckered indefinitely 
Film's advantages stem 
from its basic chemical con- 


ome 
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An early report, No. 6 of this 
series, presented the advantages 
of aluminum foil as a light bar- 
rier particularly in regard to pre- 
vention of oxidative rancidity in 
products containing oil or fat. 
Numerous experiments were 
cited showing the catalytic effect 
of light as a major contributor to 
this common form of food dete- 
rioration. Report No. 14 dealt with 
the effects of light on vitamins in 
enriched, partially baked rolls. 


Milk—a Dramatic Example 


Of the great number of food prod- 
ucts affected adversely by light, 
however, milkis perhaps the most 
dramatic example.* Light acts 
upon milk principally in the fol- 
lowing ways: (1) by catalyzing the 
oxidation of ascorbic acid, (2) by 
causing the destruction of Ribo- 
flavin and Vitamin A, and (3) by 
stimulating the development of 
oxidized and activated flavors. 


A series of tests conducted for 


Reynolds Metals Company by the 
Wisconsin Alumni Research 


See Reynolds shows on ABC-TV Network: 


Foundation compared various 
types of milk in four types of con- 
tainers: clear glass, brown glass, 
waxed carton and aluminum foil 
carton. The milk thus packaged 
was exposed to both fluorescent 
light and sunlight. The fluores- 
cent lighting was designed to sim- 
ulate conditions in a supermarket 
—the product being placed in an 
open top refrigerated display case 
maintained at 50° F., with the 
lights developing an intensity of 
about 100 foot candles. Tests un- 
der fluorescent light were made 
prior to exposure, then after 3 
and 10 days. Those using sunlight 
were made prior to exposure, 
then after 30 and 120 minutes. 


Summary of Test Results 


Summarizing the separate tests 
measuring vitamin content before 
and after the indicated light ex- 
posures, the results were as fol- 
lows. For Riboflavin (Vitamin Bz), 
no losses of nutritional signifi- 
cance under fluorescent light, but 
substantial losses in sunlight 
for milk stored in clear glass and 


“BOURBON STREET BEAT’ and “ADVENTURES IN PARADISE”’ Monday Nights. 
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waxed cartons — aluminum foil 
and brown glass affording excel- 
lent protection. For reduced As- 
corbic Acid (Vitamin C), much 
slower rate of loss for milk stored 
in aluminum foil and brown glass 
—the pattern appearing similar 
in fluorescent and sunlight. For 
Vitamin A, only the milk in clear 
glass containers showed losses 
under fluorescent light; in sun- 
light these losses were very rapid 
and there was also some loss in 
waxed cartons. 


Tests for Flavor Scores 


Tests for flavor scores produced 
findings of special interest, since 
there appears to be a correlation 
between the formation of oxidized 
and hay-like flavors in milk and 
the loss of Ascorbic Acid. In the 
Table shown here, all scores of 35 
or under represent a flavor defect 
—a definite oxidized flavor in 
whole milk and a pronounced 
hay-like flavor in skim milk. Here 
even brown glass failed to retard 
materially the flavor change. Only 
the aluminum foil carton proved 
effective under fluorescent light. 
And the results in direct sunlight 
were almost identical. 


Manufacturers concerned with 
vitamin retention, or with other 
effects of light, such as oxidative 
rancidity, are invited to call the 
nearest Reynolds sales office. Or 
write to Reynolds Metals Company, 
Richmond 18, Virginia. 

*Remainder of this report summarizes findings 
by the Wisconsin Alumni Research Foun- 
dation, as set forthin an article entitled “The 
Effects of Light on Homogenized Whole Milk 
and Some Fortified Milk Products”, by J. J. 


meeeed L.J.Teply, P.H. Derse, in Food Tech- 
nology, Dec., 1968. Vol. 12, No. 12, Page 670. 





© 1960 by Reynolds Metals Company 
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New valve 


wo 


CHECK 
VALVES 


for semi-solid 
and liquid food 
handling equipment 





resists acids, will not contaminate 


The new No. 3300 Strataflo Check Valve is designed to 
eliminate many of the problems encountered in semi-solid 
and liquid food handling equipment. Acid cannot harm 
the rugged one-piece body which is cast of a high nickel 
alloy. A large port area and unique straight line flow 
give greater capacity with low restriction. There are no 
“pockets” to fill up and encourage contamination. Easily 
cleaned by back-flushing. Leak-proof Neoprene poppet is 
non-toxic, odorless and tasteless. Valve will operate in any 
position; 200 lbs. working pressure. Available in three 
sizes: 4%”, 1” and 1%”. Write for Bulletin 208 for informa- 
tion and prices. 


INC. 


STRATAFLO PRODUCTS, 


FORT WAYNE, INDIANA 
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White China Paint 
BLOCKS MOLD ON PAINT 


wh BMNM* 


The enamel that is dependably damp-proof and 
mold-proof. Goes on damp walls, drives past 
moisture, and bonds securely. Once applied, it 
stays put because of absence of mold. Ideal for 
areas where foods are processed or stored, and 
for all interiors where dampness or high hu- 
midity might provoke growth of molds. Easily 
applied, with brush, roller, or spray. Washable. 
Won't chip, crack, craze, or peel. Dries to a 
semi-gloss texture that looks like white china- 
ware. USDA accepted. 


* Barium Metaborate Monohydrate, Pat. 


QUANTITIES NEEDED 


1 gal. covers 400 to 500 sq. ft. Use primer on 
unsealed surfaces. Use 1 part thinner to 10 
parts White China Paint. 




















MAIL COUPON TODAY! 


KOCH SUPPLIES INC. 2520 Holmes St., Kansas City 8, Mo., 
U.S .A., Phone Victor 2-3788 TWX: KC 225 


Rush my order for KOCH White China Mold Inhibiting Paint 
with a money-back guarantee if | am not completely satisfied 

















Gals. 5 Gals. Cost 
White China Interior 
Enamel @ $8.35 gal. 
White China Interior 
Primer @ $6.85 gal. 
KOCH Odorless Thinner 
@ $2.00 gal. ae 
Note: White China in 5 gal. cans @ 35c per gal. discount 
Name 
Your Firm 
Address a pennant aes 
City State 
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packaging 


fication at all. 

Coating also allows the seals 
to be “peeled” apart, thus aid- 
ing package opening. 

Disadvantage of Kordite 
1500 is that, like cellophane, 
and like the very expensive 
biaxially oriented polyester 
films, it has low tear strength 
once tear is initiated (though 
it is quite difficult to start a 
tear). 

Also, the heat-sealing coat- 
ing still is somewhat - more 
moisture-sensitive than desir- 





exceptional clarity and 


Film's 
freedom from haze or color will 


enhance attractively designed 
package 
able, causing possible web- 


unwinding difficulty. However, 
initial shipments will be made 
in polyethylene bags, circum- 
venting this problem. 


Film’s current price of 3.5 
cents per 1000 sq in. is below 
that of “K” cellophane, but 
well above regular cello’s 2.7 
cents per 1000 sq in. 

In regular production, film 
is expected to be priced as 
low as 1.5 cents. Also, because 
film’s stiffness allows it to be 
used in only one-half-mil 
thickness, this will help keep 
cost down in comparison with 
other films. 

Company expects no diffi- 
culty in gaining complete 
sanction for use of the film as 
food packaging. Polypropylene 
itself has been approved by 
FDA for food use. 

The heat-sealing coating has 
been proved in tests by a con- 
sulting laboratory not to 
transfer to food products — 
hence need not be submitted 
for approval as a “food addi- 
tive.’ Formal FDA concur- 
rence in this opinion is ex- 
pected in the near future. 
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Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 

durable Hackney containers to cut handling costs, 

Here’s why: 

% Easy to clean—with seamless construction. 

% Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom. 

% Easy to pour—with a full-curled lip. 

% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum, 
Write for catalog. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SO 
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need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us... we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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CROWN ZELLERBACH CORPORATION 


GAYLORD CONTAINER DIVISION 





IS ALWAYS ON THE BALL 











Your packaging operation can’t get to first base without steady 
container delivery. So make Gaylord your mainstay— 

because Gaylord’s 16 plants all over the country pitch in to keep 
your boxes coming, day in and day out, when you want 

them, where you want them. 


Don’t let erratic supply throw you a curve. Call your nearby 
G-Man now, and get him on your team. 





IN CANADA + CROWN ZELLERBACH 
CANADA. LTD. VANCOUVER. B. C 





HEADQUARTERS. ST. LOUIS 
PLANTS COAST TO COAST 
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PRECISION BUILT FOR 
FAST, ACCURATE FILLING 


Here are a few pertinent facts you should know 
about the Bartelt Filler: (1) SPEED... up to 120 
fills per minute depending on the fill qualities and 
characteristics. Split fills can more than double this 
speed. (2) ACCURACY ... variation no more 

‘ than 3% (plus or minus 142%) on most products. 
(3) VERSATILITY ... Oe Bartelt Filler will 
handle granulars, powders, liquids, and pastes by 
means of interchangeable tooling. It can be applied 
to all types of operation . . . from hand lines to 
automatic packaging machinery. Fill quantities can 
be varied from one gram to five pounds. 





Write Today for NEW Filler Catalog 


BARTELT ENGINEERING COMPANY 


1900 Harrison Ave., Rockford, Ill Py New York Office: 370 Lexington Ave. NYC 
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Releasing parchment 
now glueable, too 


For applications requiring 
both release and_ adhesion, 
new type of releasing parch- 
ment is release-treated on one 
side and “glueable” on the 
other. 

Product thus combines the 
releasing properties inherent 
in release-treated vegetable 
parchment with a surface that 
will readily accept glue, ce- 
ments and other adhesives. 

In the food industry, new- 
type parchment has special 
application possibilities as sep- 
arator to prevent the fusing of 
frozen food, and as a com- 
mercial bakery-pan liner. 

In bakery usage, “glueable” 
releasing parchment can be 
laminated to fiberboard lids of 
aluminum foil pans used to 
package sticky products — 
thus eliminating need for sep- 
arate loose sheet of releasing 
parchment as insert between 
lid and product. 


(Glueable Patapar Releasing 
Parchment is development of 
Paterson Parchment Paper 
Co., Bristol, Pa.) 
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New super-protective 
coating for bottles 


New all-purpose coating for 
glass containers, already ap- 
proved by FDA, is said by the 
manufacturer, Ball Brothers 
Co., Inc., to provide a more 
durable glass-surface protec- 
tion than stearates, silicones 
or emulsion coatings of high- 
molecular-weight polymers. 

No labeling problems will 
result from application of 
“AP” (Abrasion Protection) 
coating. Both laboratory and 
filling line tests have revealed 
that AP-coated containers 
have labeling characteristics 
superior to those of uncoated 
bottles. No special adhesives 
are needed. 

During extensive laboratory 
and field tests, AP-coated jars 
were subjected to retort tem- 
peratures of 240 F for 40 min. 
Such retorting had no adverse 
effect on the coating’s protec- 
tive qualities. 
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Take down and 
assemble in 
seconds with... 





PROVEN CLAMP 
CONNECTIONS 


Looking for a set-up on which to 
standardize? The answer is Thomsen 
stainless steel lines and fittings. Key to 
maximum efficiency for clamp-in-place 
or take-down lines is the new Thomsen 
vise action clamp which has more ex- 
clusive features than any clamp on the 
market. Go Thomsen all the way with 
pumps, tubing, fittings and valves. 
They will provide valuable engineer- 
ing counsel on request. 





THOMSEN MONO-MOUNT SANITARY PUMP 
Here at last is the common 


sense sanitary pump design. 
The new Mono-Mount makes 
assembly and disassembly 
fast and easy. Stainless steel 
—no rust, no corrosion, easy 
cleaning. 
FREE—New Thomsen clamp and fittings 
gees, catalogs—write Department F 
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PACKAGING 


Low-cost plastic cap with built-in ‘gasket’... 


Maintains ooze-free seal 


without traditional liner 


N EW low-cost plastic cap 
for cans (or bottles) employs 
a plastic “gasket” — created as 
part of. the basic cap (see 
photo) — as a highly effective 
sealing band. 

The traditional cap liner is 
eliminated, and, along with it, 
the processor’s problem of lin- 
er selection, warehousing and 
stocking. 

Consumers will benefit, be- 
cause the new cap eliminates 
problems of liners sticking to 
spouts, or lost seals which 
cause leakage. 

Called “Un-A-Top” because 
of its unique design (pat. 
pending), cap is made of cor- 
rosion-free Phillips ‘“Marlex” 
linear polyethylene, which is 
inert to most foods, and is 
priced competitively with 
metal screw caps and under 
other plastic or aluminum 
caps. 

Independent laboratory tests 
revealed these findings for the 


new caps: 

1)In contact with a name- 
brand ketchup at 95 F and 
95-100 per cent relative hu- 
midity for 200 hr, neither the 
Marlex caps nor the ketchup 
were affected. Under the same 
conditions, steel samples and 
the ketchup became discol- 
ored. 

2) Just 21 to 27 per cent as 
much torque is needed to ef- 
fect a water-tight seal with 
Un-A-Top caps than is re- 
quired for aluminum or steel 
caps. 

3) At 130 F, for 24 hr, Un- 
A-Top caps on steel cans re- 
tain the water seal. 

Developed and produced by 
Dover Molded Products Co., 
Dover, Ohio, the caps are 
available in a variety of colors, 
and designs, and a_ limited 
number of sizes, and may be 
stamped for prices, engraved 
or embossed as desired. 
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Rugged leak-proof serviceability of new "Un-A-Top" cap was tested on 
powerful paint-mixing machine 
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TOLEDO Reports on 


Automatic Weighing 


* NEW IDEAS FOR COST-SAVING 








AUTOMATIC BATCHING 


Operator at convenient remote location 
has full command of a multiple scale 
batching system with Toledo Remocon. 
As many formulas as required are 
pre-set on ‘“‘Batchboards”’ and inserted 
into panel. This is one of several types 
of Toledo remote-control batching sys- 
tems for today’s needs, including 
punch card, “‘Formulaplug”’ and digital 
scanner. Ask for Bulletin 2964. 





LOAD CELL 
DIAL DOES 
TRIPLE DUTY 





».. ALSO PRINTWEIGH RECORDING 
One remote dial serves three platforms 
in this Toledo Electronic Load Cell 
Scale for truck weighing at a large 
cement plant. With a truck on three 
platforms, scale reads individual axle 
loads or total weight. Equipped with 
Printweigh ‘400’ to print full figure 
weight data. Brings new versatility to 
weighing. Request Bulletin 2970. 


WRITE TODAY for specialized help from our Custom 
Products Division, or contact the Toledo Office near you, 
to solve your problems in batching, checkweighing, drum- 
filling, load cell applications. TOLEDO SCALE, Division of 
Toledo Scale Corporation, Toledo 12, Ohio. 

(Toledo Scale Co. of Canada, Ltd., Windsor, Ont.) 


Fectory-Trained 
240 Cities 








Chance of human error is eliminated 
in this Toledo system. Each formula 
is preset on a ‘‘Batchboard’’. The 
control panel can be located as de- 
sired in relation to the scales. 









yl 
CHECKWEIGHS IN-MOTION 


Many plants today are putting Toledo 
Automatic Checkweighers into their 
conveyor lines. Models to provide 
continuous, 100% in-line checkweigh- 
ing of items from a few ounces to 200 
pounds. Motorized belt. Handle sacks, 
cartons, packages, pieces, parts. Ask 
for Bulletin 2968. 


AUTOMATES 
DRUM- 
FILLING 





In this oil industry plant, a Toledo 
sub-surface filler automatically elimi- 
nates foaming and controls drum 
filling. The scale is keyed into con- 
veyorized system . . . provides faster, 


more accurate filling. Saves time, labor, 
avoids loss of material and customer 
goodwill. One of many operations 
where Toledo controls guard costs. 
Ask for Bulletin 9030. 









Headquarters for Weighing Systems 
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BAG CLOSERS 
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FISCHBEIN 


5) Portable 


ea ARE eatess2) 
TT 4 


MODEL ¢ 
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@ Total weight, only 101 
pounds. 

@ Requires no installation, 
supports of plant space 

. merely plug into any 

electrical outlet. 

@ Handles all textile and by 
paper bags. ‘ 

@ Closes average 100 Ib. bag , ff 
in less than 6 seconds. es 


gp 
CARRY MACHINE 
TO THE BAG! 


WRITE FOR COMPLETE CATALOG FILE 
OF BAG CLOSING EQUIPMENT 


DAVE FISCHBEIN CO., verr. 2a 


2720 30th Ave. S., Minneapolis 6, Minn., U.S.A. 
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Batch by weight direct from 
drum... quickly and exactly! 


Graco Fast-Flo Pumps reduce Send for more information 
handling costs. They trans- about this amazing Graco 
fer measured amounts of dif- Fast-Flo that’s suited both 
ferent fluids direct from for large and small opera- 
original containers. Idealfor tions. It handles materials 
batching, applying or mix- as thin as alcohol, as thick 
ing ... fluids are transferred as cookie frostings! Fast-Flo 
quickly and safely. Aids Pumps are also available in 
good housekeeping; elim- stainless steel. Send for free 
inates contamination. idea booklet! 


For nearest 
GRACO Supplier Factory Branches 
New York, N. Y. 
Philadelphia, Penna. 
Detroit, Michigan 
Atlanta, Georgia 


Chicago, Illinois 
Houston, Texas 
San Francisco, Cal. 


ENGINEERS AND MANUFACTURERS 

GRAY COMPANY, INC. ; 

622 Graco Sabére Sales Office 
Minneapolis 13, Minnesota Toronto 





Look under 


“SPRAYING EQUIPMENT” 
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packaging 


Major improvement in 
lined pails for food 
products provides 
continuous smooth inner 
surface, and... 


Minimizes 
contamination 
at side seam 


Five-gal lined pails are used 
to package many foods for 
commercial use — jams and 
jellies, caramel coloring, cola 
concentrates, cooking oils, 
chocolate and other syrups 
and flavorings and_ bakers’ 
supplies such as_ fondants, 
frostings and shortenings. 

Special linings developed for 
these products protect against 
contamination from corrosion. 
However, all lined steel pails 
have an “Achilles heel” at the 
side seam. 

Coatings tend to pull away 
from the sharp edges of the 





At pail's top rim, where side 
seam is formed into the curl, 
conventional seam's excess metal 
(top) forms “step down" vulner- 
able to leakage. Continuous 
smooth surface of planished 
seam (below) assures perfect 
seal between pail and cover 


metal seam — leaving it un- 
protected. Even a pinpoint im- 
perfection along the side seam 
may start the corrosion proc- 
ess. 

New manufacturing process 


| CANS A MINUTE... 


a Daa 
drained aud 
rinsed ! 


The new Langsenkamp “101” Can 
Opener is completely automatic 
. .. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10's a minute. Positively eliminates the chance of can 
Slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product ... for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 34 hp motor, 806 Ibs. 
net weight, pump optional. 

The “101"" Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 





F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 
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o=—. | HOTEL PITTSBURGHER 





4. Right in the heart of the Ml 


i miteenentil 
oT FH i t 
sateen Golden Triangle 400 outside 
ee naar. A 
* P rooms with TV and every 


: >» comfort of modern hotel 


design. General Forbes 
Lounge and Dining Room ; 


,-- Air Conditioning. Air- 
port Limousine and Taxi 
sm Service. 
}\] ™, Forbes Avenue Below Grant 


ATlantic 1-6970 


| JACKTOWN 
MOTOR HOTEL 


| ' The very finest ac- 

| commodations. 60 

air-conditioned 

rooms with TY, tele- 

phone, combination 

tile baths. Excellent 

dining room. Facili- 

ties for group parties 

15 to 500. 

Route 30 Irwin, Pa. 

1 mile West of Irwin Interchange 
UNderhill 3-2100 


HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 


port: AMherst 4-5152 





Joseph F. Duddy, 
Gen. Mgr. 


* Teletype Service. For immediate confirmation of reservations at 
no charge .. . telephone any Knott Hotel—or teletype PG-29. 
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Acetic acid 

Beef tallow 
Calcium chlori 
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Coconut oil, re 
Corn dextrin 
Cornstarch 

Fish oil (hydre 
Gelatin 

Guar gum 
Hydrogen pero: 
Japan wax 
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Lard oil 
Lecithin (veget 
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Oleic acid 


© Peanut oil 


Potato starch 
Sodium acetate 
Sodium bicarbo 
Sodium chloride 
Sodium hydroxi 
Sodium sulfate 
Sodium silicate 
Sodium tripolyp! 
Sorbose 

Soybean oil (hy 
Stearic acid 
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packaging 


introduced by Bennett Indus- 
tries, Inc., Peotone, Ill. for 
their “Hi-Bake” pails, mini- 
mizes the possibility of pin- 
holing, with the smoothed 
side seam produced by “plan- 
ishing” (at no extra charge). 
A force of 16,330 Ib is ex- 
erted by the planishing ma- 
chine in smoothing the metal 
side seam and making the 
body a continuous tube, with 
no weld-lap or rough edges. 
Thus prepared, pail interior 
provides a continuous smooth 
surface to which the special 
coating material adheres com- 
pletely and evenly. 
7505 on Reader Service Slip. 


41 packaging substances 


given FDA approval 


FDA has given official ap- 
proval to 41 substances mi- 
grating to food from cotton 
and cotton fabrics used in dry 
food packaging. Complete list 
follows: 


Acacia (gum arabic) 
Acetic acid 

Beef tallow 

Calcium chloride 
Carboxymethylcellulose 
Coconut oil, refined 
Corn dextrin 

Cornstarch 

Fish oil (hydrogenated) 
Gelatin 

Guar gum 

Hydrogen peroxide 

Japan wax 

Lard 

Lard oil 

Lecithin (vegetable) 
Locust bean gum (carob bean gum) 
Oleic acid 

Peanut oil 

Potato starch 

Sodium acetate 

Sodium bicarbonate 
Sodium chloride 

Sodium hydroxide 
Sodium sulfate 

Sodium silicate 

Sodium tripolyphosphate 
Sorbose 

Soybean oil (hydrogenated) 
Stearic acid 

Tale 

Tall oil 

Tallow (hydrogenated) 
Tallow flakes 

Tapioca starch 

Tartaric acid 

Tetra sodium pyrophosphate 
Urea 

Wheat starch 

Zinc chloride 










check page 115 for helpful 
technical literature 
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New CLuPaAK extensible paper offers multiwall buyers a happy 
choice . . . Because CLUPAK extensible paper has a patented, 
built-in stretch and “give,” it simply absorbs most shocks and 
strains that rip, split or tear conventional kraft. By specifying 
CLUPAK extensible paper in your kraft bags, you solve your 
breakage problems once and for all. And multiwalls of CLUPAK 
extensible paper fill faster, palletize better and handle easier. 









Millions of these new multiwalls have proved the advantage of 
this tougher, stronger paper. Plan a trial shipment of multiwalls, 
made of CLUPAK extensible paper, as part of your next bag 
order. Use the CLUPAK trademark when ordering and look for 
it on the bags. Only then can you be sure the bag paper meets 
the rigid strength specifications established by Clupak, Inc. for 
your benefit. 







*Clupak, Inc’s. trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N.Y. 36, N.Y. 
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FLUIDICS ‘art work 


How to evaporate ‘“‘problem’’ 


products more 


If you evaporate products that are (1) 
heat sensitive, or (2) highly viscous, 
or (3) low in thermal conductivity, 
take a look at the Pfaudler Wiped 
Film Evaporator. 

What makes it so well suited to 
handling difficult evaporations is the 
mechanically wiped evaporating sur- 
face. 

It works like this: Centrifugal force 
of an internal rotor (you can see it in 
the picture above) holds four free- 
floating wipers in contact with the 
evaporator wall. 

Thin uniform film. These wipers spread 
your product over the entire evaporat- 
ing surface in a thin, uniform film. 
Slots in each wiper prevent product 
“curl” forward of the wipers and accel- 
erate product movement down and off 
the wall. 

Efficient heat transfer. Since the heat- 
ed wall is kept completely wet, you 
are sure of maximum heat transfer— 


PFAUDLER 


Specialists in FLUIDICS 
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efficiently 


from every square foot of surface—very 
important for high capacity with vis- 
cous and heat-sensitive materials, or 
those with low thermal conductivity. 
Test program. In our Test Center we 
keep available a four-square-foot 
Wiped Film Evaporator for making 
evaluations. 

When it comes to production units, 
you can select from units offering 4 to 
100 square feet of evaporating area, or 
larger units by custom design. (That’s 
a 50-square-foot one being assembled 
in the picture. ) 

For more information about testing 
your product, or a detailed specifica- 


tion sheet, write to our Pfaudler Divi- 
sion, Dept. FP-60, Rochester 3, N. Y. 
Thank you. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solving 
problems involving fluids. 


PERMUTIT inc. 


» » » the science of fluid processes 
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| Commercial Standard for 
| polyethylene film printed 


mercial 
“Polyethylene Film,” has been 
announced by Commodity 
Standards Division, Office of 
Technical Services, Business 
and Defense Services Admin- 
istration, US Dept. of Com- 
merce. 

The Standard covers dimen- 
sional tolerances, types, grades, 


quirements and test methods. 


include thickness, yield, width, 
length and flatness. 

Intrinsic quality require- 
ments include density, appear- 
ance, impact properties, tensile 
properties, slip, clarity, ink ad- 
hesion, heat sealability and 
odor. A sampling method and 
means of identification are in- 
cluded. 

The Standard was propsed 
by The Society of the Plastics 
Industry, Inc., and has been 
endorsed by a representative 


Copies may be purchased for 
15 cents each from Superin- 
tendent of Documents, 
Government Printing Office, 
Washington 25, D.C. 


Automatically stuffs 
sausage, dairy products 


handle sausage meats and 
wide range of semi-solid or 


Stuffer is constructed of stainless 
steel to meet rigid sanitation 
requirements 





simple controls. Machine then 





A printed edition of Com- | 
Standard CS227-59, | 


classes and kinds of polyethyl- | 
ene film, intrinsic quality re- | 


The dimensional tolerances | 


cross-section of the industry. | 


US. | 


Uses: Stuffer is designed to 





viscous food products such as | 
| cottage cheese or puddings. 
Features: Continuous stuffer | 


is simple to use. Desired filling | 
cycle is quickly set on two | 





ALL 


PRODUCTION 
DURANT 
PRODUCTIMETERS 


HEAVY DUTY 
STROKE ACTION 


BOTTLE 
AND 


CAN 
COUNTERS 






CASE COUNTER 


’ Eliminate profit-eating losses... 


ductimeters register accurate count of 
every unit processed .. . insure eco 
nomical plant operation and maximum 
use of men hours, 


DURANT MANUFACTURING (C0. 


1951 N. Buffum St., Milwaukee, Wis. 
51 Thurbers Ave., Providence 5,R.1. 


Representatives in Principal Cities 
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How SANDVIK 


Steel-Belt 
CONVEYORS 


lower Vegetable Processing 
And Freezing Costs 


Solid belts have proven ad- 
vantageous for sorting and 
inspection and in freezing many 
vegetables and by-products. 


Perforated belts have the 
advantages of a smooth steel 
belt plus increased air circula- 

n for quick, complete freez 
ng. Perforations can be sized 
ind shaped to suit application 


With solid or perforated belts of stainless steel— 
Any length or width 

Product separates easily from smooth belt surface. 
Breakage eliminated 

No stretch—no maintenance—Sandvik “Tru-Track” 
design assures permanent alignment 


Unaffected by vegetable acids, water, other corrosives 


Easy cleanability; impermeable surface simplifies 
bacteria count control—prevents taste contamination 


Permanent strength, high load capacity, long life 


Three Sandvik belts 
are used in this potato 
specking table at Nit- 
tany Packing Co., Center 
Hall, Penn. Peeled pota- 
toes load on side belts. 
Cleaned potatoes leave 
table on center belt 
after removal of eyes 
and buds. Side belts 
also discharge waste. 


SANDVIK STEEL, “ING. 


STEEL BELT CONVEYOR DEPT. 
1702 Nevins Rd., Fair Lawn, N. J., SW 7-6200 
Cleveland + Detroit * Chicago * Los Angeles 
IN CANADA: Sandvik Canadian Ltd., P. O. Dr. 1335, 

SC RP: a ee 
MANUFACTURERS OF STEEL BELT CONVEYORS 
FOR OVER 40 YEARS 


SS-217 
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packaging 


runs automatically, stuffing or 
filling within two per cent of 
required package weight. 

Checking hopper to keep it 
from running empty is only 
supervision necessary. 

Description: Production ca- 
pacity of stuffer is 5000 lb per 
hour on frankfurters. 

Unit is compact, requiring 
only 44 in. by 69 in. floor area. 


(Model 2020 Stuffer is a de- 
velopment of St. John & Com- 
pany, Dept. R, 5800 S. Damen 
Ave., Chicago 36, IIl.) 
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Obliterates old stenciling, 
permits carton re-use 


Uses-Features: New-formula 
obliterating fluid completely 
covers over and blocks out old 
stenciling, penciled or painted 
markings, labels, etc., trans- 
forming used cartons, boxes 
and crates into clean, fresh- 


Handy, easy-to-hold aerosol con- 
tainer is always ready to use 


looking containers. 

Aerosol-dispensed fluid also 
is fast and easy way to correct 
stenciling errors or to re-mark 
and salvage over-runs and 
unused cartons. 

Description: Tan colored (to 
match corrugated cartons), 
and very opaque, material 
sprays out of container in a 
dense, compact cone at touch 
of a finger. It is non-clogging, 
has good coverage, dries 
quickly and is waterproof. 


(“Stencil-Kover” new-formu- 
la aerosol obliterating fluid is 
manufactured by Reynolds 
Ink, Inc., 4502 Euclid Ave., 
Cleveland 3, Ohio.) 
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<I unlimited 
S @m 


Colletta makes possible money saving mechanical 
labeling on short runs. Works on proven labeling sys- 
tem with full surface gluing and micro-glue adjust- 
ment. No glue smearing. Hair line register. Handles 
stiff glues and synthetic adhesives equally well. 
Operation change-over and setting up is simple and 
fool proof. No special skill needed. Readily converted 
to fully automatic through use of easily fitted attach- 
ments. Changes from one size or shape of container to 
another take less than 5 minutes. Almost unlimited 
versatility, up to one gallon size. Send today for com- 


lete information. Use coupon. 
p i a -AUTOMATIN 


Pneumatic Scale Corp., Ltd. 
75 Newport Avenue, Quincy 71, Mass. Branches, Chicago and New York 


Please send us complete information on Colletta Labelers. 


NAME Position 
COMPANY 


ADDRESS 
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At huge Pevely Dairy, St. Louis, one-and-one-half 
miles of chain conveyor minimize dock congestion 
during load-out ‘surge periods,’ providinga... 


Modern Way to Load a Dairy-Tru 


MATERIAL 
HANDLING 


FP STAFF 


One of the longest conveyor 


level and operates as an in-the- 































ee! 


systems of its kind ever assem- floor system. ment for 

bled in one plant enables Pevely In this room, milk in bottles is * retail 
Dairy Company, largest St. Louis removed from the conveyor and § Key ele 
dairy, to handle thousands of stored for retail and home de- § system is 
cases of both cartoned and bottled livery-truck loading from a load- § 4250 con 

milk during peak load-out pe- ing platform (see diagram). designed 

riods with minimum congestion Cartoned milk, however, is § Chicago 

and time-loss. conveyed at about 22 fpm through § cases, car 
The system permits (rapid) the cold room, across a 215-ft- } dairies az 
loading of entire fleets of whole- long yard area — where the chain This cl 
sale and retail delivery trucks. conveyor is inclined for a total B 15-in.-rac 

The full-case system originates rise of about 60 in. — to the load- J assuring 
in the bottling room, where both ing dock. veying sy 
glass bottles (for retail) and pa- The dock area for wholesale § regular tl 
per cartons (for wholesale) are truck loading consists of a plat- Operati. 
filled and loaded into cases. form 300 ft long, 54% ft wide and in.-wide 
; iy Cases are placed on five feeder 3% ft high. Built into this plat- § can, as at 
lines, each with its own case- form are the two double-strand § bedded in 
Me Conveying systems operate in dairy's three main areas. Full-case system originates in stacking machine, and conveyed, channel tracks that comprise the loading de 
bottling room (A), goes through retail truck loading cold room (B) and then through stacked five high, to the main in-the-floor chain Carrere Individu 
yard to wholesale truck and trailer-loading area which spans length of a 300-ft-long conveyor line leading to the cold Wholesale milk truck drivers ® the swivel 
garage. Returning, the conveyor acts as an empty case system — originating in the 7 back up to the truck-bed-level § file-hard 
garage, then proceeding through yard to retail truck unloading area and on to bottle- aan p dock, open their rear truck-doors § malleable 
washing area. (To protect cases enroute from wind, rain and dirt, yard conveyors are Upon entering cold room, the and drag off their empty stacks — ening for 
ww protected by corrugated aluminum sheet.) chain conveyor descends to floor onto the return conveyor. Trucks § 7513. on 








RETAIL TRUCK LOADING 
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TRUCK LOADING 4 








then are ready to receive filled 
cases from the adjacent loading 
conveyor at load-out time. 

The far end of the dock, ex- 
tending beyond the garage build- 
ing, has provisions for loading 
heavy-duty tractor-trailer units J 
Conveyor for this area incorp0- 
rates reversible H-class_pintle 


/ 
ae COLD ROOM ig a : chain, and inclines slightly to de- 
M i aR liver cases on a level with the 
(j=so== 
ca : lilly I} trailer doors. 
I — —~\_ FEEDER LINES OUTSIDE T : The return conveyor system for 
cee IN BOTTLING STORAGE ia aR iI conveying empty cases to the 
is=== — ROOM (A) DOCK AREA i oe 7 seen iad Bing aren doa 
“s 4 ere rom the wholesale loadin 
SsSsSsSSSSSSSSSSSSSSSSS5[=\> 
Me di, Mi Li, : unloading area to a level wher 
PAPER STORAGE | ae retail delivery truck drivers als 
RETAIL TRUCK li : can unload their empties. _ 
BOTTLE WASHING EMPTY CASE peer | + i Case conveyor in this area 1s 
UNLOADING arranged that drivers can pull @ 


alongside the conveyor, open 

side doors .of their trucks and 
stack off empty cases directly a 
to the return conveyor — It 













TRAILER 1! LOADING 
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Shown are thr 
Cases of bot#l 
vent cases fr; 










portedly the first such arrange 
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jeet 


—— ment for unloading empty cases 


bottles is © retail truck level in any dairy. 


eyor and — Key element in the conveying 
ome de- — system is the swivel-type Promal 
n a load- § 4250 conveyor chain especially 
am). } designed by Link-Belt Company, 
ever, is § Chicago 1, Ill, for conveying 
through — cases, cartons, cans and crates in 
a 215-ft- } dairies and other bottling plants. 
the chain This chain operates around a 
r a total § 15-in.-radius horizontal curve, 
the load- § assuring a smooth, simple con- 
veying system no matter how ir- 
holesale § regular the path of travel. 
f a plat- Operating in a standard two- 
wide and § in.-wide channel track, the chain 
his plat- § can, as at Pevely Dairy, be em- 
yle-strand § bedded in existing floors or into 
prise the § loading docks. 
eyor. Individual, flat-topped links and 
drivers * the swivel-joint pins are made of 
bed-level § file-hard Promal — a Pearlitic 
ck-doors § malleable iron with special hard- 
‘ty stacks § ening for longer sliding wear. 
wr. Trucks 7513 on Reader Service Slip. 
sive filled 
1t loading 
me. 


In garage where’ wholesale 
trucks load, one double-strand 
1 : sil al r ... ' chain conveyor (left) carries 
dock, 7 Fr i cs 4 : loaded cases from cold room; 
ge build- , ee . ed i second chain conveyor (right) 
r loading r . ’ . | ee returns empties to plant. Truck- 
ler units § ee Hd ii : bed-level loading dock permits 

incorpo- a - : eee || drivers to slide case stacks over 
iss _pintle . a E ft ™ dock floor plates and_ into 
tly to de- evil : ; : metal-floored trucks 


with the 


system for 
s to the 


a do ‘ : : . fy a Dock portion extending outside 
adIng 4 aa: be : = J sh for FAP) 3 garage permits loading heavy- 


el where Se, duty tractor-trailer units. Pintle- 
ivers also : chain conveyor reverses, and, 
es. by switching guide-bar filled 
area is 80 cases may be received from 
an pull wp; loaded-case conveyor (left) or 


empty cases returned to plant 
via empty-case conveyor (right) 


open the 
ucks and 
rectly on- 
yr — Ie 
arrange 


Perec ecececrc 


Shown are three of five feeder lines which convey machine-stacked 
cases of bottled or cartoned milk to main conveyor. Switches pre- 
vent cases from jamming together as they converge on main line 
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New #1103 Automatic Scroll Shear 


offers highest production rate ever, shears 






both lithographed or plain sheets up to 36” 







square. There’s no idle stroke...every stroke 


is a cutting stroke. First table retracts to per- 






ae x 
mit regrinding of cutters with a conventional e 
cutter grinder without taking them off. 5 





High speed #1831 Strip Feed Press blanks and forms 
can ends up to 404 diameter in double dies. Speeds range from 


250 to 325 s.p.m. producing up to 600 or more ends a minute. 


pe Se SIO Me, 
ar - 


You can end CAN ‘END production 


ad 


problems with these Bliss machines 


(More Bliss end lines are in use than any other make) 


These machines incorporate many 
refinements in designs that have 


been thoroughly proved in 







Double end #20 Automatic Curler 











ccs adie aa ae cee A, de> ‘ production over the last four years. 
signed for use with #1831 Strip Feed Press. ; 
Independently motor-driven, it does not rely a Write today for detailed information. 
on the press for its drive. & 


OSE EE BE BI — 


E.W. BLISS COMPANY :- Canton, Ohio 


BLISS is more than a name—it’s a guarantee 


SINCE 1857 









PRESSES « ROLLING MILLS *¢ ROLLS ¢« DIE SETS © CONTAINER MACHINERY © CONTRACT MFG. 
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that’s 
interesting 


Corking 
good idea 


Bottles! 
of corked wine & 
are stored on ff 


their sides 






prevent the & 


corks from dry. 
ing out. 


Really takes 
the cake! 


A West Ger. | 
man baker js | 
packaging hist 
bread before he 
bakes it, re. 
ports the April 


issue of FOOD F 


IN CANADA. 
After fresh 
dough is in- 
serted into a 
sleeve of print- 
ed, non-mois- 
tureproof cellu- 
lose film, the 
open end of the 
package if 
twisted and) 
pushed beneath 
the pack. The 
wrapped loaf 
then is_ baked, 
with the dough 
expanding to fill ; 
the bag. 
Advantages 
reportedly in- 
clude less 
weight loss, 
longer retention 
of aroma, flavor 
and_ freshness | 
and absence of 
mold, __ because 
mold spores are [ 
killed in baking | 
and new spores 
can’t get in. Al- 
so, loaves can be 
closer on_ the 
oven tray since 
they won't ex- 
pand and stick 
together. 


For F 
more information 
on product at | 
right, circle 7515 f 
see information 
request blank 
opposite last page. 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


Write for Illustrated Brochure ""The Olin Carton Service” 


It takes more 
WAL LE GML 


printing skillse 
modern equip- 

ment + resources 
° basic researche 
quality control 
package design 

«dedication... 








































OLIN MATHIESON 
Packaging Division 


P.O 
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x 488, West 


Monroe, Louis 
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Two 10,000 Ib. per hour starch driers. 
Two Airveyors pump dried starch to 


storage bins. 


Starch was bagged here and taken 


over old route to storage. 


New Airveyor route is direct; passes 


through or over obstructions. 


Airveyors reclaim stored starch, de- 


liver to packing bins. 


Storage Warehouse 


New Airveyor 


|G 


a || Old Route 
ee cme 


/ Storage 
a Rela. 


PLANT MODERNIZATION THROUGH PNEUMATIC CONVEYING 


FULLER pneumatic conveying system 
increases production without plant expansion 


To increase production, the Union 
Starch and Refining Company’s Granite 
City, Ill., plant first needed to expand 
their materials handling system. Buta 
complete revamping of bagging and 
warehouse operations was impossible be- 
cause there was no space available for 
necessary new buildings. 


An Airveyor® System, engineered and 
built by Fuller, was the answer. Air- 
veyor’s extreme flexibility allowed it to 
be set up through walls, along sides of 
buildings, over streets, on roofs and up 
inclines. At Union Starch, the total 


distance covered is 800 feet, with a 
number of 45 degree and 90 degree 
bends in the line. 


The Fuller Airveyor system transports 
the starch in two phases, from the 
driers to the storage bins and from the 
bins to receiving hoppers over the bag- 
ging machines. Flow is controlled auto- 
matically through control panels loca- 
ted in the drier room and at the bagging 
machines. Other controls are also pro- 
vided at the panels for automatic opera- 
tion of components such as feeders, 


FULLER COMPANY 


176 Bridge St., Catasauqua, Pe. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Offices in Principal Cities Throughout the World 
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blowers, conveyors and filter-receivers. 


Besides being easily installed and auto- 
matically controlled, the Fuller system 
reduces both the amount and the ex- 
pense of handling. Additional savings 
are made possible by Airveyor’s self- 
cleaning facility, which greatly reduces 
maintenance costs. 

Why not work with Fuller to design an 
automated pneumatic materials handl- 
ing system that will help you cut costs 
and increase production? Write today 
for complete details. A-280 


Fuller 


.. pioneers in harnessing AIR 


FOOD PROCESSING 
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New belting ideal 
for food conveying 


Uses-Features: New “Per- 
magloss” conveyor belting’s 
super-gloss surface, quick 
product release, easy sanita- 
tion, dimensional stability and 
chemical resistance make it 
ideal for food processing ap- 
plications — particularly for 
such specialty applications as 
candy, baked foods and meat. 
Chocolate coatings, for in- 
stance, cool rapidly because 
of the high Permagloss heat- 
transfer rate, and the shiny 
surface provides glossier bot- 
toms on chocolated products. 
Description: Belts contain 
no rubber or fabric, instead 
are made of Du Pont “Mylar” 
polyester and Firestone vinyl 
— a combination that provides 
super-strength, flexibility and 
long wear in a belt that will 
not stretch or shrink. 
Permagloss belting is di- 
mensionally stable in temper- 
atures from zero F to 275 F, 
carries no taste or odor and 
will not absorb cocoa butter, 
butterfats or shortenings. The 
polyester is impervious to oils, 
solvents, alkalis and acids. 
Belt will not crack, craze or 
embrittle; its coarse under- 
surface prevents slipping on 
drive rollers, but draws easily 
over supporting frames. Cost 
reportedly is lower than con- 
ventional belting materials. 
Supplier: Lassiter Corp., 350 
Fifth Ave., New York, N.Y. 
7517 on Reader Service Slip. 


Add small-diam storage 
unit to glass-lined line 


An eight-ft-diam cylindrical 
storage structure, glass-lined 
inside and out, is latest addi- 
tion to A. O. Smith Corpora- 
tion’s Permaglas line of glass- 
surfaced bulk materials stor- 
age structures. 

Available in 10-, 15- and 20- 
ft lengths, newest Harvestore 
unit rounds out a line which 
already includes larger struc- 
tures of 14-, 17- and 20-ft 
diam, available in heights up 
to 50 ft. All units offer out- 
standing protection where 
stringent contamination and 
Sanitation problems exist. 

The small-diam unit is 


JUNE 1960 


material handling 



























































SANITARY 
TYPE 


“tes * = 


= 





Se 
eS er 






<--. 








RELIANCE ttéiteancco 
DEPT. 676A, CLEVELAND 17, OHIO — 


Canadian Division: Toronto, Ontario 
Sales Offices and Distributors in Principal Cities 


Product of the combined ° 

resources of > 

Reliance Electric and - 
Engineering Company and its 


Master and Reeves Divisions 





altace 







Duty Master A-c. Motors, Master Gearmotors, Reeves Drives, VxS Drives, Super ‘T’ D-c. Motors, Generators, Controls and Engineered Drive Systems. i 
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reduce 
down 
time 


uw» TEMP -R-TAPE’ 


Temp-R-Tape eliminates sticking problems and undesirable accumulations. No mate- 
rials, even those of a sticky, or viscous nature will adhere fast to its slick, wax-like 
TEFLON surface. Pressure-sensitive ... it’s easy to apply . . . easy to remove . 
reduces the down time involved in sprayed or baked-on Teflon surfacing. Temp-R- 
Tape has a useful temperature range of —100°F to 500°F. It’s odorless, non-contami- 
nating, non-absorbing and durable. 

NON-STICK USES: heat sealing bars; forming plates, dies and bars; labelling rollers; 
chutes; hoppers; gussets; fins; guide rails. 

AVAILABLE FROM STOCK: %” to 2” widths, 18 yd. and 36 yd. rolls and 12” 
widths on liner by lineal yd. Special roll widths slit to order. Sold through distributors, 
FREE SAMPLE and folder — write, phone or use inquiry service. 


ELECTRICAL AND INDUSTRIAL SPECIALTY TAPES 


(@ai4 CONNECTICUT HARD RUBBER CO. 


*duPont TM Main office: New Haven 9, Connecticut 
» ‘7519 on Reader Service Slip. 
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ADAPTABLE TO ANY CONDITION 
OR CAPACITY REQUIREMENT... 





































MEYER BUCKET ELEVATORS are furn- 
ished in low speed models, in any height 
orcapacity. forgently handling bulk 
material without breaking or jamming. 
Intake design prevents material from fall- 
ing into elevator boot, and positive 
discharge prevents inter-mixing when 
various products are alternately run in the 
same elevator. Built of heavy gauge s‘eel 
with sealed. self-aligning bearings through- 
out for continuous heavy duty operation. 
They are available with Cast aluminum 
alloy, or fabricated stainless or mild steel 
— mounted on heavy duty roller 


FoR 


MACHINE COMPANY 


3528 Fredericksburg Road 
SAN ANTONIO 1, TEXAS 





MANUFACTURERS OF 
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Fig. A, Standard Small Produc- AND 


tion Type Hopper. Fig. B, Large Ole ESSING 


Holding Hopper. Fig. C, with 
EQUIPMENT ‘yyw, 







Portable VIBRA-FLEX Feeder- 
Hopper. Also available with 
Gear Motor Drive as in Fig. D. 


Write for Bulletin 912 
7520 on Reader Service Slip. 






Fig. A 
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Structures may be mounted on 

standard structural steel sup- 

porting members, also available 
from the company 


flanged at the bottom to re- 
ceive a 60-degree concentric 
cone bottom, with an 18-in.- 
diam discharge opening. Cone 
is glass-lined internally. 
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Estimate lift-truck costs 
in three minutes 


New “Industrial Truck Cost 
Calculator” brochure, offered 
by Lead Industries Associa- 
tion, makes it possible to esti- 
mate, in minutes, costs in- 
curred by industrial trucks. 

So far as known, this is 
first time that nomographs or 
alignment charts have been 
available to show costs of 
depreciation, operation and 
maintenance accurately for 
both gasoline-powered and 
battery-powered trucks. 

To perform complete esti- 
mation, truck user must know 
purchase price of trucks, use- 
ful life to be expected, gas 
and oil consumption (in the 
case of gas trucks), mainte- 
nance labor wage rate and 
replacement part costs. 

Since some or all of this 
information may not be read- 
ily available for every plant, 
the brochure includes tables 
and values for all these fac- 
tors, based on known prices 
and surveys of all types of 
truck operation. 
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HOLZ 


Vulco-Lagged 
PULLEYS 


GRIP 
BETTER 


TO KEEP 
TRACTION.. 


DRIVE 
HARDER 


TO KEEP 
PRODUCTION.. 


WEAR 
LONGER 


TO KEEP 
PROFITS.. 


00-00 _"0-0-0-0 _|-o-0 
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cccce —Ccccce ce 
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CO. 
Q)- re 
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HOLZ Vulco-Lagged PULLEYS step up per- 
formance and eliminate seasonal mainte- 
nance to save you dollars and downtime! 
Tough, abrasion-resistant lagging of spe- 
cially compounded rubber is permanently 
bonded to metal pulleys for positive, non- 
slip driving. Pulleys run longer without re- 
lagging*; belts run longer without renewing! 
Have lagging applied to your pulleys, or 
order HOLZ Vulco-Lagged Pulleys complete. 
Write for detailed information today. 


*Up to 10 years operation reported on HOLZ 
Pulleys. 


“IF IT’S RUBBER, WE CAN MAKE IT!” 
SERVING INDUSTRY FOR A QUARTER CENTURY 


HOLZ 


RUBBER COMPANY, INC. 


1133 SOUTH SACRAMENTO STREET 
LOD!I, CALIFORNIA 
Dealer inquiries solicited. 
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Easy access, more compact 
carton grouping by wine 
variety and no broken-lot 
"cubes" have simplified 

warehouse inventories 


Using clamp-equipped lift truck .. . 


why Victor 475 


Conveyor Belting 













Wine ‘lows’ into storage fast ls The Favorite Among Food Plants 














——— 
ee 
@ Truck unloading time cut more than half For cleanliness that is a must in light food proc- * 
@ Usable warehouse space increased nearly 35 % essing conveying operations — choose Victor 475 f 
@ Business volume upped 18 %, without added Conveyor Belting. Impregnated with Victor’s own " 
Neoprene compound, coated with Hycar, Victor |e 
overhead 475 is a solid woven belt press-cured for a smooth ‘ 
surface that can’t check or peel ... resists food acids, ¥ 
oils and moisture . .. cleans easily with hot water. » 
; a You can choose Victor 475 Conveyor 4 
Prosem: In September sidered an answer “because Belting, black or white, in a wide range J 
per- 1957, officials of Taylor Wine the 1200 to 1500 pallets needed of edie nel Mittneiaie Alen avail. ‘ 
inte- Co., Inc., Hammondsport, N.Y., would be too costly (up to P : a ; A 
ime! decided to expedite handling $7500), and would require able in ‘Special Surface Application a 
ie of wines at their Metropolitan additional storage space which for specific operations. 4 
po New York warehouse in_ couldn’t be spared.” You’ll want to know more about b 
t re- Flushing. Solution: Company pur- longer-lasting, wear-resisting Victor t 
ving! _ Handling system then in use chased a lift truck equipped 475 Conveyor Belting. For complete t: 
+ involved hand unloading of with horizontal hydraulic side details, write, today. i oe i 
: over-the-road trailers. It took clamps and a side-shifter at- . 
HOLz two men from three to four tachment. ' 
hr to unload a trailer with the Truck is used solely for 
i help of two truckmen. Cases trailer unloading and _ case 
MM. were piled ten high. stacking. (Since most outgo- 
Moreover, receiving and_ ing shipments are smaller and a ae 
shipping operations could not more diversified, the lift truck 4 "+ 11) a ; 
Zz function simultaneously. Out- is rarely needed for loading . 
going shipments had to be’ small route-trucks, and the 3 . i - B 3 D 
INC. held up while one man helped latter operation is manual.) alata & extile elting aL 
another to unload. Lift truck enters the trailer 53 Park Place, New York 7 ® 300-306 W. Hubbard Street, Chicago 1( 
eet While need for a lift-truck during the receiving opera- Factory: Easton, Pa 
icited. operation was indicated, pal- tion. It takes out a “cube” at 


letized handling was not con- 
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7524 on Reader Service Slip. 
































thousands of industrial users and OEM’s 
to reduce sheave diameters 30% to 
50%, overall drive space up to 50%, 
and drive weight 20% and more. Initial 
drive cost has been cut as much as 20%. 


Nation-Wide Engineering Service 


A Gates Distributor can show you 
how to effect savings with Super HC 
V-Belt Drives. Ask him: for your free 
copy of “The Modern Way to Design 
Multiple V-Belt Drives,” or write to The 
Gates Rubber Company Sales Division, 
Inc., Denver, Colorado. 






Same HP 
Capacity 
in smaller 

‘package’ 


Industry cuts drive costs 
as much as 20% 
with Gates high capacity V-Belts 


By putting power transmission in a smaller package, Gates ‘per- 
formance-proved’ Super HC V-Belt Drive has cut costs all along the line— 
for all kinds of industries—since its introduction more than a year ago. 


As a replacement drive on equipment inside the plant, or as the drive 
on equipment manufactured for sale the Super HC Drive has enabled 


AFTER @ 


COMPARE: Conventional drive at 
left was replaced with Gates new 
Super HC V-Belt Drive at right. 
Three of Gates new, narrow HC 
V-Belts do the work of the former 
6 standard width belts. In this 
application the new drive actually 
takes one-third the space of old! 


BEFORE @ 





TPA 535 


The Gates Rubber Company, Denver, Colorado 
Gates Rubber of Canada Ltd., Brantford, Ontario 


Ry, World’s Largest Maker of V-Belts 
Seer 


Gates Super &> V-Belt Drives 
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where that variety is kept on 
the storage floor. (The storage 
system is arranged by group- 
ing each of the 17 Taylor 
Wine varieties together. 

Average load cube carried 
to storage by the lift truck is 
52 cases, or 1924 lb — never 
heavier. Loads are stacked 12 
tiers high — leaving an ap- 
preciable clearance between 
ceiling and top of cases. 

Average trip is 300 ft, and 
an average of 200 trips are 
made each day. 

Number of hours of daily 
lift truck operation depends 
on frequency of incoming 
shipments. Average would be 
two hr per day, or ten hr per 


One man now unloads trailer three 
to four times as fast as two men pre- 
viously unloaded 


wk. However, when incoming 
shipments reach a peak, unit 
may be in use a full eight hr. 

On the other hand, during 
the two-month pre-Christmas 
busy season, when much of 
the operation is concerned 
with outgoing shipments, use 
of the lift truck is appreciably 
less. 

Results: Where previously 
it took two men from three to 
four hr to unload a trailer, it 
now takes one man 55 min — 
a reduction in unloading man- 
hours from six-to-eight down 
to less than one. 

The lift truck requires ten- 
ft aisles for maneuvering in 
place of the previously needed 
six-ft aisles. However, with 
12-high stacking replacing 10- 
high, over-all result has been 
a decided increase — between 
35 and 40 per cent — in usable 
storage space. 

Where previously 36,000 











Shorten—* 
Lengthen— 


CONVEYOR BELTS 


BY simply removing a cross wire or 
two with a pair of pliers, you can take 
out, add to or replace one or more sec- 
tions of La Porte Belts. It takes only a 
few minutes and the belt need not 
be taken from the La Porte Drive 
Sprocket. The cross wires are readily 
replaced and downtime is held toa 
minimum. 

But there are other money-saving 
advantages of La Porte Flexible, open- 
mesh construction. It speeds up drain- 
age, it facilitates sterilizing with a 
steam gun. It permits the circulation of 
air and liquids around products in 
process, And prevents products from 
rolling off. La Porte Belts are built for 
long service and are easily installed. 


If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
1%" x 1", or 1" x 1” in any length and 
practically any width. Ask your mill 
supplier or mail coupon for ulustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME___ 
ADDRESS 
CITY STATE 
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material handling 


cases of wine could be stored, 
60,000 cases now can be ac- 
commodated. Further, traffic 
and handling have been speed- 
ed up as a result of wider 
aisles, and a greater volume 
can be handled in less time 
than previously. 

As result of the gain in 
space, a work area 20 by 100 
ft has been created. Here, 
small lots of each variety are 
grouped and readily accessible 
for speedier outgoing ship- 
ment. 

Shipping and receiving op- 
erations now can _ function 
simultaneously. Outgoing ship- 
ments need no longer be held 
up while one man helps an- 
other to unload. 

Company has been able to 
increase business handled by 
its Metropolitan New York 
warehouse by 18 to 20 per 
cent, without increasing over- 
head expenses in the form of 
additional help or overtime 
pay to the two-man work 
force. 

In other words, the same 
two men who previously han- 
dled shipments now handle the 
considerably increased volume 
with help of the lift truck. 


(Towmotor Model 460 lift 
truck with side-shifter attach- 
ment, in operation at Metro- 
politan New York warehouse 
of Taylor Wine Co., Inc., is 
manufactured by Towmotor 
Corp., 1226 E. 152nd St., Cleve- 
land 10, Ohio.) 
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(“Cascade” hydraulic hori- 
zontal clamp attachment for 
palletless lift-truck handling 
is manufactured by Little 
Giant Products, Inc., 1540 N. 
Adams St., Peoria, II.) 
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Conveyor measures up to 
height changes as needed 


Uses: Conveyor is designed 
for all package conveying, but 
particularly for handling filled 
bags from weighing and pack- 
ing equipment through the 
sewing operation. 

Features-Description: An 
adaptation of the company’s 
Model GA-11 bag conveyor, 
which allows changes in length 
from seven to 12 ft, new unit’s 
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fo the high cost of handling bulk materials 





Here’s a typical vacuum-pressure system for Permaglas Storage Units. A. 0. Smith distributors 
have the “specialized” know-how to plan and help solve your bulk materials conveying problems. 


91a storage Structures 
ical “sweep-arm” bottom unloader 


...pneumatic conveying system 


Permaglas Mechanized Storage Structures offer a 
“dynamic challenge’’ to the higher cost, conventional 
methods used in handling and storing of bulk ma- 
terials. You can realize lower costs in your processing 
operations when slow and expensive methods are 
replaced with Permaglas Mechanized Storage Units. 
Equipped with the exclusive ‘‘sweep-arm’’ mechanical 
bottom unloader, they can be incorporated into an 
efficient pneumatic or mechanical conveying system. 
Here’s how you benefit: 


eA completely enclosed, ‘‘push button controlled’”’ 
bulk materials handling system is now possible. 


e Incoming “bulk” cars or trucks can be unloaded 
pneumatically or mechanically directly into the 
Permaglas Storage Structure. 


e@The mechanical ‘‘sweep-arm’”’ bottom unloader 


aD) 
ANT) aan 
Through research SS ..a better way 
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HARVESTORE PRODUCTS DIVISION 
KANKAKEE, ILLINOIS 
A. 0. Smith International S.A., Milwaukee 1, Wis. 
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discharges bulk materials directly into the conveying 
system to the process lines. 


@ This means substantial savings in labor, eliminates 
bags, bins, barrels, handling equipment and the main- 
tenance of this equipment...eliminates material 
losses by breakage or spillage . . . helps prevent hazard- 
ous accidents. 


ePlus this exclusive feature. Permaglas Storage 
Structures are glass-fused-to-steel construction* both 
inside and out. Makes possible sanitary, easy to clean 
bulk materials handling systems. Eliminates corrosion, 
safeguards products from contamination and _ infes- 
tation. Reduces structure maintenance to a minimum. 


This low cost way to handle and store bulk materials 
can be accomplished with minimum capital invest- 
ment. Certainly it is worth further investigation. 
Mail coupon for details. 


A. O. SMITH CORPORATION 

Permaglas Storage Units, Dept. FP-60 

Kankakee, Illinois 

Send me free Permaglas Mechanized Storage Unit Bulletin MU-107. 
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Cut away view of 
Strong-Scott Pulvocron 


Pulverizing with Selective Particle Size Control! 

















INCREASE PRODUCTION AND CUT OPERATING 
COSTS WITH THE NEW PULVOCRON 


Because this unit is so versatile, it can pul- 
verize hard or soft materials and can operate 
in the extreme fineness range (95 to 99% 
finer than 5 to 10 microns) or it can operate 
in the coarse particle size range (50 mesh 
and thereabouts). 

The Pulvocron is now being used to solve 
many size reduction problems in the chem- 
ical, food and related process industries. 
Available in 20 and 38-inch grinding cham- 
bers and constructed of carbon or stainless 
steel. 


SPECIAL FEATURES 


e Pulverized product particle size control 
e Pulverized product temperature control 
e Installation versatility 

e Accessibility for inspection 

e Sturdy construction for years of service 









Magnified Sample of 
SITOSTEROLS 
Pulverized to 
minus 10 microns 


THE PULVOCRON IS AN ADVANCED IMPACT 
AND AIR ATTRITION PULVERIZER COMBINED 
WITH INTERNAL PARTICLE SIZE CLASSIFIER. 


TYPICAL INSTALLATIONS USING 
20” PULVOCRON 


Product . . . . Soya Sitosterols 
Feed Material . 40 Mesh (Approx.) 


Pulverized. . . 99.99% minus 10 microns 
Capacity. . . . 500 Ibs. per hr. 


















Product . . . 
Feed Material . Y% to 5” Diameter 

Pulverized. . . 99% minus 80 Mesh 
Capacity. . . . 1600 Ibs. per hr. 


. Urea Formaldehyde 





Consult Strong-Scott with your pulverizing problems 





The 








Mfg. Co.. 





451 Taft Street N. E., Minneapolis 13, Minnesota © Phone: STerling 1-7461 
EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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standard height of eight in. 
can easily be jacked by one 
operator to any position with- 
in a 12-in. range. 
Adjustable features  con- 
tribute to simple installation. 
Also, when changes in pro- 





All bag sizes may be conveyed, 
as there are no obstructions or 
confining braces 


duction layout are required, 
the conveyor is readily adapt- 
able to smaller or larger space 
situations. 

Surface of belt is absolutely 
flat, since belt rides on flat 
metal skid plates. 


(New height- and _length- 
adjustable flat belt conveyor is 
manufactured by Richardson 
Scale Co., Clifton, N.J.) 
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Gives belt true suspension 
under all load conditions 


A new catenary conveyor 
carrier, known as “Flexiroll,” 
which provides true catenary 
suspension for the conveyor 
belt under all load conditions 
has been developed by Ste- 
phens-Adamson Manufactur- 
ing Co. 

Carrier features a high-ten- 
sile spring-steel “dead shaft” 








All-steel jig welded frame is 
self-cleaning, as is the roller 
assembly 


to which is mounted a mild 
steel trunnion and a _ shock- 
absorbing compression spring. 

The shaft has an initial set, 
providing a trough which en- 
ables the most rigid of belts 
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material handling 


to make contact with the face 
of all rollers when the belt is 
running under all load con- 
ditions. 

Consequently, the Flexiroll 
Carrier supports the belt in a 
natural arc, contributing to 
more efficient belt training and 
reduced belt wear. 

Greater strength than con- 
ventional catenary carriers is 
provided through use of the 
solid spring-steel shaft rather 
than a steel cable which is 
subject to breakage through 
the constant flexing action. 

The carrier rollers resist 
reaction to corrosive, abrasive, 
greasy, oily and combustible 
materials. Natural flexing ac- 
tion of the carrier reduces 
material breakage, spillage and 
material build-up. 

Flexiroll Carrier is available 
for 18-, 20-, 24-, 30- and 36- 
in. belt widths. 
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100 ways to cut packing, 
shipping costs 


An even hundred specific 
suggestions for cutting costs 
in packing, shipping and in the 
stockroom are given in special 
12-pg research report, “100 
Ways to Save Money in Pack- 
ing, Shipping and Stockroom 
Operations,” prepared by 
Manpower, Inc. 

The ideas, gathered from ex- 
perts in these phases of plant 
operation, are divided into sec- 
tions: general administration, 
packing, shipping, packaging, 
warehousing, public ware- 
housing. 

The tips comprise a guide on 
equipment, employee and ad- 
ministrative problems of in- 
terest at all levels of opera- 
tion. 
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GET CURRENT 
LITERATURE 


A quick reference to techni- 
cal literature available this 
month is given in the classi- 
fied listing of new literature, 
page 115 of this issue. 
Check it now. 
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CAMBRIDGE METAL-MESH BELTS are the answer to the big problems 
you'll face in the competitive ’60’s—tighter operating costs, higher pro- 
duction and consistent quality. 

Continuous movement of foods through canning, freezing, baking, cooling, 


washing, inspecticn and other operations speeds up production and cuts 
costly manual handling. 

Heat, cold or liquids flow through the belt and around the product for fast, 
thorough processing assuring uniformly high quality. More, Cambridge 
Metal-Mesh Belts can’t rust, rot, carry odors or contaminate foods. Open 
mesh allows easy cleaning. 


Superior belt design and manufacturing techniques mean longer life, fewer 
repairs, lower operating costs. Belts can be made heatproof, coldproof— 
in any mesh, weave, metal or alloy—with any side or surface attachments. 


Call your Cambridge Field Engineer now. He'll be glad to 
discuss any aspect of Cambridge Belts—from manufacture to 
installation and service. Look in the yellow pages under 
“Belting, Mechanical’. Or, write for FREE 130-PAGE REFER- 
ENCE MANUAL. 


The Cambridge Wire Cloth Co. 


DEPARTMENT H @ CAMBRIDGE 6, MARYLAND 


Manufacturers of Wire Cloth, Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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LAMMERT PUMPS 


a 
Putman- 


Style 


magazine 


featuring all 
these unique 
elements: 


> TERSE, VITAL 
EDITORIAL 


> HAND-PICKED 
CIRCULATION 


>» ‘EXECUTIVE’ 
FORMAT 


> QUALITY 
READERSHIP 


>» HIGH READER 


T & MANN CO., INC. ACTION 


=| 
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NOW SPRAY DRYING NOZZLES 
WITH: 


@ CERTIFIED ‘\ FROM DELLA VA 


PERFORMANCE, WORLD'S LARGEST NOZZLE MANUFACTURER 


o-” 
ag eee 


Delavan’s new SDL and SDS noz- EASY NOZZLE ASSEMBLY 














zles provide an economical and 
uniformly reliable method of 
atomizing for spray drying. The 
special design features of this 
nozzle bring you improved per- 
formance, easier installation, 
longer nozzle life, and reduced 
maintenance. 


CERTIFIED PERFORMANCE 
Delavan orifices and distributors 
are accurately calibrated and 
certified to operate within + 5% 
of rated capacity when tested 
on water at 1000 psi. All spray 
angles are certified to be within 
+ 5° of rated spray angle. This 
accurate quality control is your 
assurance that every Delavan 
orifice and distributor, whether 
purchased as a set or individ- 
ually, will perform as rated in 
the catalog. 


No special tools or fixtures are 
required for the assembly or 
dis-assembly of Delavan nozzles. 
The orifice and distributor are 
held securely in position by a 
screw pin which is easily re- 
moved for cleaning or replace- 
ment. This feature reduces noz- 
zle maintenance costs. 


WIDE CHOICE OF CAPACITIES 
AND SPRAY ANGLES 


Delavan nozzles are available in 
a full range of flow rates and 
each flow rate can be furnished 
as standard in four different 
spray angles. Matching flow 
rate and spray angle in your 
dryer can often mean greater 
efficiency and a better end 
product. 


Me ee. i. a Se 
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3,000 & nr a" 
Capacity 
Electric mm 





Short-length truck 
has unitized structure 





Uses-Features: For retail 
delivery, %-ton truck is only 
14 ft long, has payload area 
of 243 cu ft. 

Truck’s body and chassis 
are fabricated as solid, uni- 
tized structure. It has a wheel- 








Fork 
Truck 









Model F-45T 
3,000 or 

4,000 |b. cap. with 
48" long load. 


























Floor of truck body is only two 
ft above ground 








base of only 98 in., and can 
therefore make 18-ft radius 
turns. 

Description: Body of truck 
has wide rear doors, 5% ft 
high sliding side doors and 
insulated roof. 

Truck is powered by 6- 
cylinder engine which devel- 
ops maximum of 133 hp. 


(GMC Junior Van is made by 
GMC Truck & Coach Divi- 
sion, General Motors Corp., 
660 S. Boulevard East, Pontiac 
11, Michigan.) 
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PRICED TO FIT 
ANY BUDGET 


The ELPar F-45T is priced competitively 
yet offers the ultimate in quality that’s 
traditional with all ELpar electric trucks, 
Check these advantages: 

e Fast Travel and Lift 

e Compact and Maneuverable 

e Tough and Dependable 

e Outstanding Safety 





Brochure graphically por- 
trays practical concept 
of road, rail or ship... 


Integrated 
transport 
system 


And, it’s economical. The F-45T operates 
on only pennies per day and is designed 
for fast, easy maintenance. 


AVAILABLE FOR FAST DELIVERY 





Write for your 
F-45T catalog today! — 








The concept of containeriza- 
tion and the functioning of the 
specific Fruehauf-GATX Con- 
tainer Program are described 
and illustrated in new 14-pg 








ELECTRIC TRUCKS 
booklet entitled “The Frue- gai 


hauf General American Sys- The ELWELL-PARKER 


tem.” 
} : Electric Company 
oo _ details of -* 4003 St. Clair Avenue « ‘Cleveland 3, Ohio 
plications, operating princi- In Canada: Industrial Equipment Co., Ltd. 


ples, advantages and general 
specifications of system’s three 


(Continued on page 80) 
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Conserve capital. Take delivery 


on a new Hertz truck fleet and forget about 
high purchase costs and interest rates. What’s 
more, you don’t have to disturb your capital. 
It stays on the job, profitably at work for you 
in other parts of your business. 


You get new GMC, Chevrolet or other sturdy 
trucks, custom-engineered to fit your needs. Or 
we'll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Further- 
more, Hertz provides extra trucks for peak 
periods or emergencies. 


Hertz experts take over all repairs and upkeep. 


“/ just got £42,000 worth 
of new trucks without tieing up 
one dollar of my money!” 


You eliminate all your truck problems by writ- 
ing one budgetable check per week. There’s no 
easier way to get out of the truck business and 
back into your own business! You can deal 
confidently with Hertz, America’s largest and 
most experienced truck lessor. 


For more information, call your local Hertz 
truck office. Or write for a free copy of the fact- 


filled booklet, ‘‘How to Get 
HERTZ 


Outofthe Truck Business,”’ 
TRUCK LEASE 





to Hertz Truck Lease, 
Dept. N6, 218 South Wa- 
bash, Chicago 4, IIl. 


NO INVESTMENT...NO UPKEEP 
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LEASE HERTZ TRUCK: 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 




























NEW CATALOG Describes Latest Developments 
in Waste and Refuse Storage and Removal 


BUPSuls 
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RS 
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DEMPSTER 


New Tachaiques Cut Cubic Yard 
Removal Costs to Record Low 


This new 28-page color catalog describes remark- 
able new developments in waste control and disposal 
that have, within the last two years, obsoleted many 
systems now in use. Cubic yard handling costs have 
been reduced to a point where many firms and muni- 
cipalities are saving thousands of dollars annually that 
they were previously spending to operate old-style 
equipment. 


Materials handling and waste disposal are two of 
the few areas of large potential cost reduction remain- 
ing in manufacturing and municipal administration. 
This new catalog has a bearing on both of these areas 
of operation. 


To get your copy of this new fact-filled catalog, 
write today. 


DEMPSTER BROTHERS 


Inc. 


DEPT. FP-6 KNOXVILLE 17, TENN. 


CATALOG ry 1 ae 


FREE SURVEY WITHOUT OBLIGATION 
Dempster Field Engineers, located in all sec- 
tions of the country, make thousands of 
cost-finding refuse storage and collection 
surveys every year, without cost or obliga- 
tion. If you would like to know your dis- 
posal costs, and what—if any—avenues of 
improvement exist, write today on your 


letterhead. 
JP] rs! Knoxville 17, Tennessee 
Please Send New Catalog Brief 160 


Page Name 


ee ae eee eee ae ee me ee oe me ee me eee 


Dempster Brothers, Dept. FP-6 


Title 


Catalog 


FREE 


Pi 
Address —_—_——_ 
7 = 


| 





7540 on Reader Service Slip. 


transportation 


(Continued from page 78) 


basic elements—container, 
chassis and G-85 rail car. 

Container is adaptable t 
road, rail or ship. Available ip 
five different combinations of 
steel or aluminum, its major 
components are interchange. 
able with the Fruehauf Vol. 
ume-Van Trailer. 

Specially designed chassis, 
available in lengths to match 
containers, and with easy 
locking and unlocking devices, 
are designed for service on 
highways or city streets alike. 

Third basic component of 
the system—General Ameri- 
can’s G-85 rail car—is de- 
signed for both container and 
piggyback service. The G-85's 
weight and design features, 
tie-down system and _ shock. 
absorption qualities are fully 
presented. 

Also discussed are the Frue- 
hauf General American Sys- 
tem’s speed and flexibility in 
roll-on, roll-off, lift-on, lift- 
off and other loading and un- 
loading methods, as well as its 
possibilities for assembly line 
feeding. 
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How to design your 
loading dock and yard 


. . . for better shipping and 
receiving 


Efficiency ideas and mini- 
mum design standards impor- 
tant when planning new truck 
loading facilities or improving 
existing set-ups for speedier 
in-and-out movement are pre- 
sented in eight-pg_ booklet, 
“Loading Docks and Yards,” 
offered by the Kelley Co., Inc. 

Compiled from information 
published by the American 
Trucking Association, Truck 
Trailer Manufacturers Asso- 
ciation, Society of Automotive 
Engineers, etc., booklet’s text 
and illustrations cover such 
subjects as the yard approach, 
dock apron area, truck spot- 
ting positions in front of dock 
and the loading platform. 

Final section presents basic 
information \designed to help 
in selecting the loading ramp 
equipment best suited to spe- 
cific needs. 
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A MAJOR 


THE FAIRBANKS, 
MORSE PORTABLE 
FLOAXIAL SCALE is 

streamlined, easy to keep 
clean. Finished in hard, 
smooth high-gloss surface, 
of metallic flecked gray, 

it has a brushed aluminum 
dial chart with red knife 
blade tip and target 
indicator 


THE FAIRBANKS, 
MORSE high-capacity 


nd adjustable tare 


lever fulcrum 
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add 
the 
weight 
of 
130 
years 
experience 
for 
quality 
you 
can 
count 
on 


BY ANY SCALE OF VALUES it's accuracy and adaptability to your 
own neéds that counts when you're selecting weighing apparatus. 
Fairbanks, Morse is the one company uniquely equipped to meet your 
requirements. For since 1830 we have been designing dependable 
equipment for industry, until today F-M is the world’s largest manu- 
facturer of scales and automated weighing systems. 

Today we proudly present a wider line, ranging from baby scales 
to electronic weighers that will accommodate entire trains! There are 
models for countless industrial applications . . . including yours! 

Yet diverse and intricate as these applications may be, every F-M 
scale, every weighing accessory incorporates the built-in trademarks 
of F-M engineering skill and integrity ... utmost accuracy, rugged- 
ness, long life... plus ease of service and simplified maintenance. 

Whether your weighing needs are mechanical or electronic... 
for Floaxial Printomatic weighers—or simply a health scale for your 
First Aid Department, you can look to Fairbanks, Morse for the right 
answer. Remember, the oldest, most experienced company is in 
business to find the newest ways to serve you! 


Fairbanks, Morse 


Scale Division « Fair Lawn, New Jersey 


INDUSTRIAL COMPONENT OF FAIRBANKS WHITNEY CORPORATION 
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instrumentation 


portion of tunnel, see dia- 
gram. Power supply box and 
recorder-controller can be in- 
stalled on remote panel. 
Sensing head contains an- 
alyzer which detects actual 
amount of carbon dioxide, 
Head relays electric signal 
to control panel where con- 
centration is graphically re- 


corded as percentage. Signal is, 


also relayed to solenoid valve 
so that flow will be adjusted 
to maintain concentration at 
set-point level. 

Operation of analyzer de- 
pends upon thermal conduc- 
tivity of carbon dioxide. Four 
wires are mounted in a brass 
block inside sensing head. Two 
of the wires are surrounded by 
continuous passage of gas 
while the other two are 
mounted in an air reference, 

One of the wires for gas 
sampling is hot. Amount of 
heat carried away by carbon 
dioxide is a function of its 
concentration. Change of hot- 
wire temperature, indicating 
change of concentration, un- 
balances Wheatstone bridge in 
circuit. Amount bridge is un- 
balanced is measured and cal- 
ibrated as per cent CO:. 
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Controls valves, dampers 
automatically to prevent 
motor overloads . 


Aids in keeping electric de- 
mand charge below ‘‘penal- 
ty”’ limit 


Uses: For limiting maxi- 
mum current on any electri- 
cal motor-driven device which 
is pneumatically controlled, 
especially centrifugal refrig- 
eration compressors. 

Features: Relay limits open- 
ing of capacity regulating 
inlet valve or damper s0 
that current does not exceed 
a predetermined maximum 
amount, regardless of demands 
of other controllers. 

Current-limiting feature 
makes controller also useful 
in preventing electric demand 
charges during periods of less 
than maximum load. 

Description: Relay is in- 
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instrumentation 


stalled in pneumatic control WE 
circuit and responds to motor oF eS) ee TTT 


current. It can operate at any 
current between three and 
seven amperes, and when 
used with proper transformer. 
can be applied to motors o 
any size. 

Motor current is set manu- 
ally to any selected value be- 






































Maximum motor current is dialed 
on controller; can be set from 
40 to 100 per cent of motor 





load 
t of tween 40 and 100 per cent 
rbon of maximum by an adjuster 
- its | which may be mounted in any 


hot- convenient location. 
| Secondary winding of cur- 







atin 

al ® rent transformer’ energizes 

ii coil of relay which in turn 

nal activates conventional pneu- l 9 
on. matic relay to vary output tl 1e wor < / —~ 


pressure in inverse proportion 


. to current. 
Slip. Maximum motor current is I M PL, 
established by an integral set 


point adjustment. 


(R-27 Load Limiting Relay is sanitary meter 








automatic controls which can be located at the meter or hundreds of feet away. 


rs a product of Johnson Service 
at Company, Milwaukee 1, Wis.) ‘ 
1547 on Reader Service Slip. The only moving part in the Pottermeter-Bowser flow meter is a turbine : 
type rotor in which a powerful magnet is imbedded. As the rotor spins with t 
de | the flow of liquid an electric signal is produced. This electric impulse is directly 5 
nol Fluid flow, level meter proportional to the flow rate and is used to activate totalizers, recorders and ‘ 
§ 


has 15 differential ranges 


NO OTHER METER INCORPORATES ALL THESE FUNCTIONAL ADVANTAGES 






axi- Uses: For fluid flow and ‘ 
-tri- liquid level metering. Typical @ ONLY ONE MOVING PART @ HIGHEST CAPACITY—LIGHTEST 1 
hich applications of meter are in- @ NO THRUST BEARINGS WEIGHT ‘y 
lied, @ dicating steam, air, gas and @ 5 MINUTE DISASSEMBLY @ ACCURATE AT HIGH OR LOW - 
rig- water volume. AND REASSEMBLY FLOW RATES is 
Features: Fifteen differen- @ EASILY BACKWASHED @ CAPACITY FROM 0.1 G. P. M. 
en- | _ tial ranges from 0-20 in. to 0- @ QUICK DISCONNECT COUPLINGS THROUGH 40,000 G. P. M. 
ting fp 400 in. of water are available @ ALL STAINLESS STEEL—TYPE 316 @ AVAILABLE WITH ANY ELECTRONIC 1; 
so B  formercury-less meter. Ranges @ AVAILABLE FOR ALL PIPE SIZES RECORDING OR CONTROL EQUIPMENT ¢ 
eed can be changed in field by i 
um pet substituting spring as- QUICK DISASSEMBLY AND ASSEMBLY FOR MAINTENANCE 
semblies. ‘ : i 
sac Calib , Constructed entirely of stainless steel, the Pottermeter-Bowser sanitary meter ‘q 
ibrated accuracy of in- . d leaning i f mi Cleani 
strument is -+ 1 per cent of can be disassembled and assemble for cleaning in a matter of minutes. Cleaning 
ire ihe for masta of 0-50 is simple and can be accomplished with standard brushes. Foolproof design — 
eful fel alk ease ous . “eee For assures correct assembly every time. 
- ranges below 0-50 in., ac- BOWSER 
ure’ js 1% per cent of POTTER-BOWSER DIVISION INC. 
scale. FORT WAYNE, INDIANA 
in- Calibration is made without 
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How Neptune Syrup Meter 


PAID OFF TWO-T0-ONE 


in first year at J. Hungerford Smith 


By permitting purchases of caramel color at tank-car prices, a 
complete storage and metering system paid for itself twice over 
in materials costs alone during the first summer. And this is only 
part of the savings made by J. Hungerford Smith Company, 
manufacturer of fine root beer flavors. 


Formerly, the caramel color was purchased in drums, requiring 
much man-handling and storage space. It took a man full time to 
measure the syrupy material with buckets. Now it takes only a few 
seconds for each batch. The operator simply sets up the Auto-Stop 
and opens the valve. The meter does the rest...shuts off auto- 
matically at the exact quantity required by the formula. The meter 
even turns the pump on and off. 


Biggest advantage of all, according to Mr. W. Carvel Martin, 
plant manager: “It takes the guesswork out of the formula.” 


You can make savings like this in your plant. 





"IGET THE FACTS 
4 Ask for helpful 
Meter Data 
Bulletin 566 LFP 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 


Branches in 
ATLANTA * BOSTON 
CHICAGO ® DALLAS © DENVER 
LONG ISLAND CITY 
LOS ANGELES * LOUISVILLE 
PORTLAND, ORE. 
NO. KANSAS CITY, MO 
PHILADELPHIA (Bala Cynwyd) 
SAN FRANCISCO (Millbrae) 
Canada: Neptune Meters, Ltd., 
TORONTO 14, ONTARIO 
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NEPTUNE METER COMPANY 
LIQUID METER DIVISION 
47-25 34th St., Long Island City 1,N.Y. 











instrumentation 


removing dial since microme- 
ter zero adjustment is located 
on pointer. 





There are two sets of high and 

low pressure taps on meter 

body. '%-in. NPT taps are for 

vertical connections; !/2-in. NPT 

taps are for horizontal connec- 
tions 


Instrument’s hysteresis is 
+34 per cent and ambient 
temperature limits are from 
—40 F to 175 F. Compensa- 
tion for ambient temperature 








can be made. 

Description: Standard scale 
calibrations of instrument are 
0-100 linear or 0-10 and 0-100 
square root. 

Indicating Bellow Meter has 
6-in. indicating dial and bel- 
lows made of seamless stain- 
less steel. Its pointer pinion is 
made of stainless steel and gear 
sector is faced with nylon. 

Meter body has _ pressure 
connections for either horizon- 
tal or vertical piping. Pressure 
connections can be made from 
top or bottom with no change 
of parts. Because of variety of 
positions available for con- 
nections, installation can be 
made so that meter is self- 
venting, self draining or self- 
purging. 

Supplier: Minneapolis-Hon- 
eywell Regulator Co., Brown 
Instruments Division, Wayne 
and Windrim Avenues, Phila- 
delphia 44, Pa. 
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"Then it must be this other lever that sticks!" 
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instrumentation 


Tank liquid level gauge 
accurate to 1 /16th in. 


Instrument has accuracy to 
1/16th in. over working range 
of 60 ft. Its sensitivity is bet- 
ter than 1/64th in.; its re- 
peatability is better than 
1/32nd in. 

Accuracy of gauge is result 
of elimination of practically all 
friction in system. 

Instrument has two ele- 
ments: force measuring mech- 
anism, consisting of torque 
tube, arms and contacts, and 
displacer which is a_ solid 
plate. Electrical power is used 
to drive indicating mechanism, 
remote indicating transmitter 
and other accessory devices. 

Gauge need not be adjusted 
for change in specific gravity. 
All parts which are exposed to 
product are made of corro- 
sion resistant materials. 

Dynamatic level gauge is 
described in 4-page bulletin 
available from The Vapor Re- 
covery Systems Company. Op- 
eration of instrument is pre- 
sented in detailed discussion 
and illustrations. Features of 
instrument are tabulated. 
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Combines features of 
plunger, diaphragm 
in metering pump 


Combination piston-dia- 
phragm pump is a _ positive 
displacement unit. However, 
piston does not pump fluid but 
only hydraulic oil. Diaphragm 
is moved alternately forward 
and backward by transmission 
of piston movement through 
hydraulic oil. 

Piston operates in sized cyl- 
inder and at exact stroke 
length. As a result, piston dis- 
placement and therefore 
pumping rate is accurate. 

Complete description of 
pump and how it operates is 
presented with drawings in 
28-page catalog, released by 
Lapp Insulator Company, Inc., 
Process Equipment Division. 
Catalog discusses various 
functions of pump and chem- 
icals which it can handle. 

Literature also discusses, 
and presents illustrations of, 
various types of reagent heads 





A Foxboro Dynalog electronic 
receiver records flow passing 
through Magnetic Meter — 
logs total in gallons per minute. 


8” Foxboro Magnetic Meter > 
measures flow of effluent into 
town sewage system — sends 
linear signal to recording 
instrument by electric cable. 


Foxboro Magnetic Flow Meter reduces 
sewer tax for Pennsylvania cannery 


Sewage billed on meter readings instead of water consumption 


D. E. Winebrenner and Company, Hanover, Pa. had a 
problem. The Town of Hanover was assessing them a 
Sewage Tax based on the Cannery’s water meter reading. 
In canning season, however, as much as 25% of the 
plant’s water consumption went into the cans of peas and 
corn which they process. 

Solution: installation of a Foxboro 8” Magnetic Flow 
Meter in the sewage line carrying effluent from the can- 
ning process. The town now bills on Dynalog* recorder 
readings, and Winebrenner pockets the savings. 

The Foxboro Magnetic Flow Meter can help you cut 
processing costs in many other ways. Since it has no 
flow restrictions of any type, juices, starch slurries — even 
liquids as thick as molasses — can be metered accurately, 
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continuously. There’s nothing to foul or plug up. Linear 
measurement is made by electrodes flush-mounted in 
meter wall — signal carried by electric cable to a Dyna- 
log receiver-recorder. Meter and receiver seldom — if 
ever — require maintenance. 

Ask your Foxboro Field Engineer to show you how the 
Magnetic Flow Meter can save you money and increase 
the efficiency of your plant. Or write for Bulletin 20-14. 
The Foxboro Company, 926 Neponset Avenue, Foxboro, 
Massachusetts. *Reg. U.S. Pat. Off. 


OXBOR 


REG. U.S. PAT. OFF. 
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‘Attain zero 
Maintain zero 





WITH PURECO CO- 


WITH PURECO 
DRY-ICE” 








Pureco CO, Blast Chilling drops 
temperatures to sub-zero in seconds! 


Pureco Carbon Dioxide liquid sprayed into trucks or rail- 
road cars reduces interior temperatures to sub-zero in sec- 
onds. The warm moisture-laden air is flushed out and re- 
placed with cold, dry vapor, thus preventing any “heat 
shock” from loading temperatures. Time-consuming pre- 
cooling periods are shortened—after loading pull-down 
periods are eliminated— product temperatures remain con- 
stant. Result . . . savings in fuel and maintenance. 


Pureco CO2 Blast Chilling needs no special equipment .. . 
it works with what you now have . . . mechanical units, 


hold-over systems or ““DRY-ICE”’. 


Pureco ‘“‘DRY-ICE” holds zero temperatures. 
Pureco ““DRY-ICE”’ is the coldest (— 109°F) solid refriger- 


ant commercially available. It is simple to use, easy to 
handle, does not melt but passes directly to a gas. The 
degree of cooling of ““DRY-ICEK” can be thermostatically 
controlled by blowers or other simple means. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate the specific uses of 
Pureco CO: Blast Chilling and ‘“‘DRY-ICE” to you in your 
plant under your working conditions . . . with no obligation 
on your part. Call your local Pureco representative for 
details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You”’. Write 
for free copy. 





GHEDL, IPURE CARB OnNIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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“BLAST CHILLING” 





instrumentation 


available for effective meter- 
ing of difficult fluids. There is 
a special section devoted to 
auto-pneumatic and electronic 
controls. Tables showing ca- 
pacities, sizes and specifica- 
tions of various types of Pulsa- 
feeders are included. 
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Connect thermocouples 
quickly, easily 


Plug and jack assemblies can 
be used to connect thermo- 
couples to extension wire, and 
thermocouple extension wire 
to instrument. 

Bodies of plug and jack are 
made of  glass-filled alkyd 
plastic and have ambient tem- 
perature rating of 350 F. Their 
sides are ribbed for easy grip- 
ping. Jacks have collect-type 
inserts with different-diameter 
positive and negative poles to 
insure correct polarity. 

List of various components 
and description of each is con- 
tained in specification sheet 
FS005-3, issued by Minneapo- 
lis-Honeywell Regulator Co.,, 
Industrial Division. 
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Measures liquid flow 
or liquid level 


Flowmeter is accurate 
to within % of 1% 


Features: Meter, utilizing 
pressure differential acting on 
bellows, is accurate to within 
0.5 per cent of full scale. Its 
sensitivity is 0.05 per cent of 
full scale. 

Instrument has five operat- 
ing ranges from 0-20 to 0-300 
in. of water. 

Indicating and/or recording 
meter can be equipped with 
controller, totalizer, or pneu- 
matic or electric transmitter. 

Description: Metallic bel- 
lows flowmeter has one-piece 
bellows made of stainless steel. 
Meter body is _ self-draining 
and self-venting and is made 
in aluminum, forged steel or 
forged stainless steel. 

Supplier: Fischer & Porter 
Co., 471 Jackson Road, War- 
minster, Pa. 
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fp QUALITY 
CONTROL 





How to solve the problems 
of setting up a control lab 





George H. Thompson, well-known 
figure in West Coast candy circles, 
assumed presidency of Thompson's 
Candy Co. in 1948. The Seattle firm, 
started by Mr. Thompson's father in 
1917, formally merged with Vernell's 
Buttermints, Inc., also of Seattle, on 
July 1, 1958. The firm is now owned 
by Van de Kamp's Holland Dutch 
Bakers. The Vernell plant has been 
enlarged by a 43,000 sq ft addition, 
and all manufacturing is consolidated 
there. 


Basic plan, followed by a medium-size candy plant, out- 
lines lab requirements as well as the kind of results which 


can be achieved 


GEORGE H. THOMPSON 


Vice President 


Vernell-Thompson Candy Co. 


Havinc expanded from a 
small to a medium-size candy 
company, now employing 50 
to 60 persons, we have expe- 
rienced many growth pains. 
Among these was a lack of 
production control. 

As sales expanded, produc- 
tion and quality control prob- 
lems occupied an increasing 
amount of management time 
— time that was needed more 
and more for business and 
sales strategy purposes. 

We realized an improved 
approach to control over pro- 
duction was needed to bene- 
fit our operation. 

Such an approach was em- 
bodied in a proposal to candy 
manufacturers supplying con- 
fections to Sears Roebuck & 
Company. Sears had outlined 
a basic plan for these manu- 
facturers which we _ consid- 
ered a good beginning toward 
the establishment of a labo- 
ratory fitting in well with our 
size organization. 

The plan suggested the nec- 
essary furniture, chemicals, 
apparatus and equipment — 
only standard types — all 
available at moderate cost. 

Following Sears’ basic plan, 
using most of the equipment 
recommended, we were able 
to set up our quality control 
lab for around $6000, includ- 


Area for quality control lab was taken from general 
office space. Equipment, among that listed in quality 
control specifications from Sears Roebuck & Co., and 
partly shown above, includes cabinets, sinks, vacuum 
oven, analytical balance, controlled temperature water 
bath, pH meter, viscosimeter, hood with exhaust blower, 


chemical reagents and glassware 


ing construction work, cabi- 
nets, sinks and_ installation. 
(See lab photo.) 


Science reinforces artisans 


We think that our candy 
makers were the _ typical 
proud artisans of their trade 
before the inception of labo- 
ratory control, and they still 
are. When H. Kenneth Grant, 
our chemist, first came upon 
the scene, they seemed to as- 
sume the attitude that he was 
somehow going to reduce 
their prerogatives as_ skilled 
workmen. 

There was the chance, also 
present, that this newcomer 
might have some _ speed-up 
duties as well as quality con- 
trol. 








Our chemist’s first efforts 
were in the area of determin- 
ing exactly what we were 
doing in production and to 
make records of existing pro- 
cedures as a starting point. 

He was amazed at some of 
the uncontrolled difficulties 
which the production people 
had come to accept as stand- 
ard — “something to be lived 
with” — to the point that 
many inefficiencies and waste- 
ful methods were not even 
reported to management. 

This was resulting in excess 
wasted materials, excess scrap 
and other unnecessary ex- 
penses. 

By a simple but scientific 
narrowing down of these dif- 
ficulties, our chemist was able 
to throw light on these prob- 































The more you can see through 'em—the faster you'll sell em 
Filter edible oils with Celite filter aids 


i. THIS ERA of self-service, clarity and sparkling 
brightness have become synonymous with flavor— 
in the shopper’s mind’s eye! 

No matter what type of edible oil you’re process- 
ing, you’ll be sure of the clarity and sparkling bril- 
liance your customers look for with Celite* filter 
aids. Every cubic inch of these diatomite particles 
presents over 5,000,000 microscopic “‘filters” to pass- 
ing fluids . . . removes the most minute solids 
and colloidal matter which could otherwise affect 
clarity or shorten shelf life. And for any degree of 


clarity desired, Celite gives the fastest flow rates 
obtainable. 

Many food technologists have found that the 
quickest and easiest way to solve a filtration prob- 
lem is to call a nearby Celite field engineer. He can 
tell you which of the many Celite grades will best 
meet your needs. Why not call today for a no- 
obligation analysis of your filtration operations? Or 
write to Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its diatomaceous silica products, 


JOHNS -MANVILLE 


JOHNS-MANVILLE 





PRODUCTS 
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quality control 


lems and get them, in some 
measure, corrected. 

This resulted in breaking 
the ice and reasonable accept. 
ance by the candy makers 
A gradual change in attitude 
ensued as improvements jp 
procedure resulted, and con. 
trol of techniques moved from 
individual decision to the lab, 


improvements from lab 


One of the most important 
improvements from our pro- 
gram is the difference in the 
attitude of our people. 

The attitude, presently ex. 
tant in our plant, is one of 
willing cooperation with the 
chemist, and distinctly im- 
proved routine to do each 
step of the manufacturing job 
according to objective, scien- 
tific standards. 

The _ savings in 
scrap and 
sales of our better products 
are reason enough for the ex- 
istence of the lab. 

Management is left with 
time to devote to new prod- 
ucts, sales problems and other 
effective projects as a result of 
the efforts of the lab depart- 
ment. 

Customer complaints — and 
who doesn’t have them — as 
well as returned goods, have 
been greatly reduced by this 
program. 

Another advantage, — al- 
ways hard to pin-point, but 
very realistic — is that the 
laboratory gives desirable or- 
ganizational form to produc- 
tion, in that 
flows directly from manage- 
ment to plant and _ back 


reduced 





































improvement in § 


information | 


through the chemist, who is } 


recognized as a part of each. 


What QC chemist does 


Here’s a practical example 
of how the lab, under the di- 
rection of H. Kenneth Grant, 
has relieved management o 
former headaches. Previously, 


we were never able to avoid § 


the occasional run of spice 
drops that were too hard, o 
gum drops that were not firm 
enough to> withstand jumble 
packing in) bulk. 

Now, however, a _ quick 
method has been worked out 
to determine when the jellies 
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have cured enough so that 
they can be taken from the 
starch molds at just the right 
time. 

Another one of manage- 
ment’s regular worries that 
has been reduced is the prob- 
lem of plant sanitation. 

Fundamental responsibility 
still resides in management. 
However, our chemist handles 
clean-up supervision, and has 
worked out proper schedules 
and simple reports to be used 
by our clean-up people daily. 
He issues regular instruc- 





Introduced in 1947, and first na- 

tionally advertised in 1951, Vernell's 

Buttermints are sold nationwide 
throughout the year 


tions and calls attention to 
any deficiencies in the clean- 
up procedures. 

Many other routine tech- 
niques have been brought un- 
der laboratory control, with 
definite benefits resulting from 
the changes. 

Naturally, the chemist does 
not participate in production 
scheduling. But he is aware 
of these plans as they relate 
to his preparation of colors 
and flavors. 

As he takes batch size bot- 
tles into the plant, picks up 
his control reports and exam- 
ines the finished candies as 
they are being packed, he 
very well provides the quality 
control function we need. 

END 


quality control 
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If your food product is frozen or fresh, 
dried or powdered, it will taste better, look 
better, last longer and sell easier if it is 
packed with an Airco inert gas. 


Products such as sliced cheese, luncheon 
meats, nuts, instant potatoes, soup mixes, 
powdered milk, fresh or frozen fruits and 
vegetables, packed in flexible film, benefit 
greatly if they are “blanketed” with an 
inert gas or mixtures of such gases, 


Vacuum and inert gas blanketing prevents 
oxidative discoloration and quality loss — 
preserves inherent good flavor and color — 


AIR REDUCTION 


XIDE + ARGON — NITROUS OXIDE) 


At the Frontiers of Progress You'll 


keep foo S tasty - lengthen shelf life 


and most important, lengthens product 
shelf life. In new flexible-packed frozen 
foods, Airco gases help prevent deteriora- 
tion and costly “freezer burn.” 


And for products packaged under pres- 
sure, Airco propellants provide the proper 
push at lowest cost. 


See an Airco technical representative soon 
for the gas best suited for your use. As 
a start, why not send for the free informa- 
tive brochures listed in the coupon below 
— they’re yours for the asking, without 
obligation. 


Find An Air Reduction Product 


AIR REDUCTION COMPANY, INCORPORATED 


1400 East Washington Avenue, Madison 10, Wisconsin 


(J '*FACTS ON GASES USED FOR FOOD PRODUCTS" 


CUSTOMER SERVICE PACKAGING LABORATORY Dept. FP-6 


Please send, without obligation, the material requested below: 
(] *‘NEW OPPORTUNITIES FOR MORE PROFITABLE PACKAGING’’ 













COMPANY, Inc. 


CUSTOMER SERVICE PACKAGING LABORATORY 


Ot 


! 
(] ‘'TECHNICAL INFORMATION -—~ Gas Propellants for Pressurized | 

Packaging of Foods and Other Products’’ . | 
CJ “NITROUS OXIDE AND ‘FREON C318’ - as propellants for aerosol food | 






products” 
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HELP YOURSELF .... 
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technical literature available ih et ee kr 
this month, see the classified 
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listing on page 115. 
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IBM MANAGEMENT OPERATING SYSTEM 


To coordinate planning and control functions continuously 
throughout the manufacturing cycle IBM has developed a 
unique Management Operating System. This system makes 
use of existing IBM data processing equipment, proved in 
thousands of industrial installations. 


WHAT IS THE IBM MANAGEMENT OPERATING SYSTEM? 
MOS is a data processing technique that provides the infor- 
mation needed to control your manufacturing cycle. It is 
designed to handle automatically the decision data required 
to carry out related functions, from planning and operations 
control to evaluation. It provides accurate data on a con- 
tinuing basis . . . in time for effective management decisions. 


NEW SYSTEMS TECHNIQUE 

PROVIDES CURRENT DATA TO CONTROL 
YOUR MANUFACTURING CYCLE... 

MAKES YOUR OPERATION MORE EFFICIENT, 
WITH FASTER RESPONSE TO CHANGES 


WHO CAN USE MOS? 

The IBM Management: Operating System is a flexible tech. 
nique that can be applied to most types of industrial opera. 
tions. Every manufacturing operation is unique, however, and 
IBM manufacturing representatives have been trained to work 
with you to adapt the basic concepts to your needs. This is an 
important aspect of IBM Balanced Data Processing—compet- 
ible equipment backed by complete services. It gives you 
comprehensive support in applying the system to your com- 
pany’s operation. 

For full information about the IBM Management Operating 
System, contact your local IBM office. 


” all 


HOW IBM 

MANAGEMENT OPERATING SYSTEM 
PROVIDES DATA TO CONTROL 

THE MANUFACTURING CYCLE: 





A 
ae MNase UEOL: 
aaa EOL 


; eviewed to Materials 
— 4 r " he 
r duce a finished requirements 


Ys ae 
product plan Teen claethay. 


FOOD PROCESSING JUNE 1; 


ble tech. 
al opera- 
aver, and 
d to work 
‘his is an 
—compet: 
‘ives you 
our com: 


)perating 


Si NNT WAHT 
MMs SATU e TG FE the: 


Ba e established to 
Y 


EVALUATION 


rating data is 


ee) T%6 equirements and mplement the 


ed 


a manufacturing 


BALANCED DATA PROCESSING 


7559 on Reader Service Slip. 
JUNE 1969 








Planning ahead can save 
$20,000 on fluid mixing 


An idea from your LIGHTNIN Mixer representative’s briefcase 


This engineer is listening to an idea 
that’s going to save his company 
$20,000 on fluid mixing. 

He’s working on a process that 
will employ mechanical mixers. But 
in a year or so, process require- 
ments are expected to change, 
throwing 15% greater load on the 
mixers. 


Problem: how can he anticipate this 
change now ? 


Solution proposed by LIGHTNIN 
Mixer representative: install stand- 
ard turbine-type LIGHTNIN Mixers 
geared for the immediate job, but 
sized to handle the expected load. 

When requirements increase, 
simply change impellers and two 


gears in each mixer—providing 
correct power input for the new 
conditions at minimum expense. 


What this man can do for you 


This is one example of the many 
ways your LIGHTNIN representative 
can help you get efficient fluid mix- 
ing at lowest long-term cost. 

He can give you better service on 
fluid mixing than anyone else— 
because he has seen and done more 
of it. 

Take advantage of his unmatched 
experience by putting him on your 

rocess-design team. For prompt 
Pel on any uid mixing eis, 
call him in now. He’s listed in 
Chemical Engineering Catalog. Or 
write us direct. 


* e ® Wb 
~Lightaitt MIXef$- 
MIXCO fluid mixing specialists 
MIXING EQUIPMENT Co., Inc., 132-f Mt. Read Bivd., Rochester 3, N.Y. 


In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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Combines liquid-to-solids 
blending with vacuum drying 


Concurrent operations: 


@ increase flexibility, control 
@ reduce processing steps, material handling 


OMBINATION 1 blender- 
vacuum tumble dryer can 
be used for wide variety of 
materials to pre-blend under 
various conditions, introduce 
and disperse any flowable or 
pumpable fluid and then dry. 
Operations of blending, li- 
quid dispersion and drying 
may proceed under atmos- 
pheric conditions, vacuum or 
inert gas. Drying may be by 
heated jacket or by direct 
hot-gas drying. 

Dispersion of liquids and 
quantity dispersed is closely 
controlled to produce fine or 
coarse granulation. Dispersion 
and overall motion of ma- 
chine produce uniform blend- 


Dry ingredients are charged into 
combination unit from either of two 
openings at top. Discharge is through 
flow-control valve at apex. 
Dispersion disc, left in open tumbler, 
uniformly distributed liquids. Vapor 
take-off connection is to right 








ing of even small amounts of 
liquid in dry material. 

Push-button operation 
changes cycle from blending 
to drying. Rapid drying cycle 
is closely controlled through 
regulation of three variables: 
vacuum, heat and _ tumbling 
action. 

To break up balls that have 
formed during drying of fine 
particle-size materials and 
thus facilitate complete dry- 
ing to fine powder, separately 
actuated agitator bar can he 
switched on. 

Unit basically consists of 
two cylindrical shells assem- 
bled into a V-shape. Heating 
jacket envelops both shells, 
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and water circulating through 
jacket is automatically con- 
trolled up to temperature of 


200 F. 
Mounted across axis of unit 
is hollow dispersion bar 


through which fluids or gases 
flow. Spinning cylindrical bar 
is equipped with machined 
dispersion disc to provide uni- 
form distribution of liquids 
into pre-blended solids. 


andling Combination unit is further 
equipped with filter, condens- 
ers, receivers, vacuum pump 
and instrumentation. 

Liquid dispersion bar can 
punts of be conveniently removed from 
ale “snap-in” lock position, 
ration cleaned and replaced; whole 
rlending unit can be quickly and easily 
ig cycle cleaned by simple hosing. 
through Completely packaged sys- 
riables: tems are available in stand- 
umbling ardized models with charge 

capacity ranging from 1 to 50 
‘a cubic feet. 
e oul (Solids Processor is a devel- 
te dry- opment of The Patterson- 
varately Kelley Co., Inc., Stroudsburg, 
‘can be Pennsylvania. ) 
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Up screening, 
dewatering capacity 
with wedge-wire screens 


shells, 


Uses: For screening, sifting, 
dewatering, sizing and wash- 
ing in canning, sugar refining 
and other food processing op- 
erations. 

Features: Wedge wires have 
high, narrow profile. Conse- 
quently, more wires per area 





Slits of wedge-wire screens can 
be as narrow as 0.002 in. 





of working-screen surface are 
Possible, or percentage of open 
area on screen is increased 
thus increasing capacity. 
Description: Screen wires 
us JUNE 1960 
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¢ GREEN OR WAX BEANS, WHOLE OR CUT 

¢ STRIP-CUT POTATOES, PLAIN OR CRINKLE 
¢ DICED OR SLICED CLINGSTONE PEACHES 
¢ SIMILAR DICED OR SLICED PRODUCTS 

















Based on practical field experience, and 
operation of several hundred units during the past 
three seasons, FMC now offers an improved model 
of its highly efficient Bar-Type Grader. Employing 
the original FMC principle that actually doubles 
production capacity of conventional types, the im- 
proved machine now incorporates these new features: 

e Increased area between side guards and grading 
drum provides for free fall of product, prevents 
hangup. 

e Increased capacity with no increase in floor space. 

¢ Positive ring gear drive prevents slipping, even 
under full load. 

e Single cam action provides smoother operation, 
less wear. 

¢ Duthane trunnions are used, for increased machine 
life and super-quiet operation. 

And there are many more. Get all the facts on this 
efficient grader today. Write for information, or call 
your FMC representative. 















The improved FMC Horizontal Bar-Type Grader is available in : 
single grader for two separations, or double grader with three, for : 
size-grading by diameter and in accordance with U.S. Standards. 
Capacities up to 3400 Ibs. per hr. on whole green beans; up to J 
4200 Ibs. on cut beans. 









Putting Ideas to Work 





FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Wet product fed into drying unit at “A” is fluidized, 
passes over heat exchange surfaces and is fed automatically 
into the cooling chamber. Again fluidized, it is cooled to 
the desired temperature. Leaving the cooler at “B’’, it is 
fed to next operation at a uniform rate. Fines from drying 
and cooling stages are captured by dust collectors. There is 


no product loss. 
| 
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FLUIDIZING ne ee 
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GENERAL 


A new system for drying and cooling has been per- 
fected by General American Transportation Corpora- 
tion through their development of Louisville Fluidized 
Bed* equipment. Two Louisville units, one functioning 
as a dryer and one as a cooler are coupled vertically to 
provide a continuous automatic operation. 

The system is particularly useful for crystalline 
chemicals, resins, polyvinyl acetate beads, polyethy- 
lene pellets, sugar and similar products having the 
proper particle size distribution. 


*Patents Pending 
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GENERAL AMERICAN TRANSPORTATION CORPORATION 
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Major break-through in drying and cooling techniques announced by 


AMERICAN 


Louisville Fluidized Bed equipment offers these 
advantages: 

1. Accurate, instantaneous temperature control 

2. High heat transfer that permits compact design 

3. Low maintenance costs (no moving parts) 

4. Less cleaning time and labor 

5. Less floor space (equipment is vertical) 

6. No hot spots (product is fully protected) 


Because of their simplicity, Louisville Fluidized 
Bed dryers and coolers adapt readily to complete 
automation. 


For full details about this revolutionary development in drying techniques, write Dept. B. 









Process Equipment Division 


135 South LaSalle Street 
Chicago 3, Illinois 
Offices in principal cities 
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are made in several profiles 
and have spacing lugs to pro. 
vide rigidity, prevent lateral 
deflection and maintain slit 
spacing. 

Rema® wedge-wire screens 
are made of stainless or car. 
bon steel and are furnished jp 
various standard shapes. Spe- 
cial shapes are also available, } 

Supplier: National-Stand- 
ard Company, Cross Perfo. 
rated Metals Plant, Carbon- 
dale, Pa. 
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Pressure feeder increases 
screw press capacity 


How pressure feeding into 
screw press increases press 
capacity is subject of 2-page 
bulletin P-33, available from 
The Bauer Bros. Co. 

Photos and diagrams aid in 
describing the No. 564 Pres- 
sure Feeder, used to load 
bulky material of low density 
or extremely wet materials in- 
to continuous screw press un- 
der pressure. 

Unit may also be used sep- 
arately for various low pres- 
sure washing and _ thickening 
operations involving fibrous 
materials. Bulletin includes 
data on typical applications, 
operation of the unit and its 
advantages in force feeding. 
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Leakproof pumping 
of heat-transfer fluids 


Stable, organic heat-transfer 
fluids are used in place of 
steam to obtain better effi- 
ciency, control, safety and 
lower maintenance costs. 

Pumping of these fluids pre- 
sents its own special problems 
which can be more readily 
solved with canned pumps. 

Nine-page technical bulletin, 
offered by Fostoria Corp, 
Chempump Division, presents 
a discussion of three organit 
heat-transfer fluids and meth- 
ods of pumping them. Typical 
systems, special operating 
points and methods of avoiding 
start-up problems are dis 
cussed. 
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le from . 
s aid in Unloader-transfer unit moves pies from te 
4 Pres. discharge end of 70 by 9 ft tunnel oven oe e 
as ical right, to loading end of overhead pie a 
dendit cooler, left center. Discharge leg of 
ial ny cooler is at far left, going down to un- 
a loading station on mezzanine floor. 
ress un- When oven is unloaded manually, trans- 
fer unit is raised, photo at right 
sed sep- 
w pres- 
ickening 
fibrous 
includes 
ications, § 
and its 
eding. 
ice Slip. 
tomato pulp, oyster broth, 
. fruit juice, glucose, gelatin — | 
3 
Unloader-transfer unit moves out of way 
Is f | ! di Whatever your material in process may be, 
transfer Or manual UNniOd ing Buflovak Equipment will provide the way to | 
lace of the most profitable operation. The right evap- _« 
ar effi- orator, selected from a complete range of 
ry and g ‘ 
a M designs, can be job-tailored for your product. | 
ds pre- aeaicaliy peters cee goods meen of eee senee unit is The Buflovak evaporator line includes: 
-oblems rom discharge end of tunnel oven to part of long-range modernization program . . , 
readily loading leg of traveling-tray cooler is a of Horn & Hardart. Firm, which operates Natural and Forced Circulation, Downflow, ‘ 
imps. relatively simple matter. Complications 101 retail stores and Automats in New Agitated Film Roto-Vak, Crystallizers, Calan- 0 
vulletin, arise, however, when area in front of dis- York City, recently completed installing drias, Single and Multiple Effects. For details, ' 
Corp, charge end of oven must also be free for three ovens, five coolers and five unload- ‘te for Catal Buf . Bat 
resents unloading baked goods manually. er-transfer units. write or Catalog 372, Buflova quipment 
organic Solution to problem is unloader-trans- Four of the unloader-transfer units are Division, 1559 Fillmore Avenue, Buffalo 11, 
| meth- fer unit which automatically unloads prod- on production lines for cakes and sweet New York 
Typical sr from oven and transfers them to goods; fifth unit is installed on line used : 
erating cooler. exclusively for pie production, see photos , Division 
voiding oom products which must be immedi- above. Additional photos of this operation Buflovak Equip ment are 
e dis ately depanned, such as carmelized foods, are given in eight-page bulletin published aS oO 
units are raised to clear area for manual by supplier, Baker Perkins, Inc. x3 LA Vi: KN > 4 
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Nothing... but nothing ...stops a Rex distributor 








The motto for the U.S. Postal Service is just the beginning for a 
Rex Distributor. Severe climatic conditions. ..impossible delivery 
requirements. ..unusual product application assistance...nothing 
stops these couriers from the successful completion of their self- 
appointed responsibility: providing the best in customer service. 

Oh, incidentally, they handle only the best: Rex TableTop, 
PlateTop, CrescentTop, Case Conveyor, Roller and Chabelco 
Chains and Sprockets. Need his name? Write CHAIN Belt Com- 
pany, 4699 W. Greenfield Ave., Milwaukee 1, Wis. CHAIN Belt 
(Canada) Ltd., 1181 Sheppard Ave. East, Toronto. 





CHAIN BELT COMPANY 
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Mill cuts hp, 
ups production 


Pulverizer readily handles 
low melting point products 


Uses: For pulverizing prod- 
ucts of crystalline, granular 
or amorphous structure in 
small, medium or large par- 
ticle size. Mill has been suc- 
cessfully used on such food 
products as flour, corn, soya 
flakes, sugar, barley, dried 





Originally developed in Ger- 
many, unit is essentially a com- 


impact and grinding 


mill 


bination 


milk, bread crumbs, starches, 
peanuts and meat scraps. 

Features: Mill has high 
production capacity, yet low 
power requirements. For ex- 
ample, one food processor 
finds that when pulverizing 
barley, he now needs only a 
30-hp motor where he for- 
merly required a 80-hp mo- 
tor. Further, production has 
been increased by 5 per cent. 

Mill also grinds with very 
low temperature rise. Test 
made on sugar grinding op- 
eration showed a temperature 
rise of only four degrees 
(from 67F to 71F) after 45 
minutes of operation. 

Description: Noll Pulver- 
izer is made in two sizes: 20- 
30 hp and 40-50 hp. Machine 
consists of five major com- 
ponents which are as follows: 
feeder, air separator, rotor, 
screens and liner. 

Feeder has _ transparent 
plastic cylinder for visual in- 
spection and rotor operating 
at 100 rpm. Rate of feed can 
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be quickly adjusted by lever. 

From feeder, product is dis- , 
charged through air trap into a 
rotor. Trap removes any for- 
eign particles. 

Rotor is made with 4, 8 or 
16 blades depending upon 
material to be processed. End 
of rotor blades are protected 
by abrasive-resistant steel 
plates. Screens are furnished 
in variety of sizes to meet 
different requirements. 

Liner is foremost part of 
pulverizer. It is constructed 
for processing specific prod- 
ucts and is surfaced with %4- 
in. thick emery stone seg- 
ments. 

Operation: Materials enter 
pulverizer and are caught up 
by high speed rotor which 
accelerates the particles up to 
peripheral speeds of 18,000 
fpm. Rotor smashes particles 
against, and throws them over 
abrasive liner. Action con- 
tinues until required fineness 
is obtained and particles can 
pass through screen of de- 
sired mesh. 

Typical operating results Xt 
are as follows: beet sugar 
through 1/32-in. screen— 
3400 lb/hr with 20-hp motor, 


a 








FILLERS 


PISTON FILLERS GRAVITY FILLERS } 











Model No.* P6L POL Pi2L P18 Pi8L P27 P27L P36 P36L P6G P8G 


Max. Capacity 
of Fill (oz.) 40 40 40 20 40 20 40 20 40 160 160 


Max. Container 
Dia. 





Model No.* G6L GOL Gi2L G18 Gi8L G27 G27L G36 G36L Gé6G G9G 


Max. Capacity 
of Fill (oz.) 48 48 48 32 48 +32 48 «#432 48 128 128 


Max. Container 
Dia. 


404 404 404 303 404 303 404 303 404 610 610 404 404 404 303 404 303 404 303 404 603 603 


Let us show you which is best for you 


Liner, right, is easily removable 

and can be changed in a few 

minutes. Approximately 20 per 

cent of its cylindrical area is 
made up of screens 


6500 lb/hr with 50-hp motor; 
harmony meal through 1/32- 
in. screen — 3500 lb/hr with 
20-hp, 7000 lb/hr with 50-hp; 
extracted soya flakes through 
1/16-in. screen — 2900 lb/hr 
with 20-hp, 4800 lb/hr with 
50-hp. 

Supplier of pulverizer, Noll 
Machine Corp., 1977 E. 73rd 
St. Chicago 49, Ill, offers 
laboratory facilities for test- 
ing products on pulverizer. 
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GIRDLER PROCESS 
EQUIPMENT DIVISION 


VOTATOR Fillers are designed to provide ac- 
curacy and speed throughout all practical pro- 
duction ranges and container sizes. 

In both the piston and gravity types, ranging 
from 6 through 36 stations, smoothness of op- 
eration, ease of integration with associated 
equipment, rugged, trouble-free construction, 
®T. M. Reg. U.S. Pat. Off. 


[esa S 





INDUSTRIES - 
FOR FATTY OILS INDUSTRY 


and expert know-how and service on each in- 
dividual installation assure top packaging 
performance and economy. 


Write or call for additional specific informa- 
tion. Bulletins describing both piston and 
gravity fillers are available upon request. There 
is no obligation. 


VOTATOR CONTINUOUS PROCESSING EQUIPMENT FOR CHEMICAL & FOOD 
VOTATOR PLANTS 


+ THERMEX DIELECTRIC HEATING-EQUIPMENT 


VOTATOR PISTON & GRAVITY FILLERS - 
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“Work-horse’’ hoists 


speed food processing 


Charging a 500-lb.-capacity cutter and mincer, this man easily and 
quickly spots heavy stainless steel bucket in position—in a matter of 
seconds. He controls load with one hand while Gardner-Denver air 
hoist does all the work. He’s using the ‘‘work-horse” hoist of the 
line— powered by a piston-air motor. But this is just one of the com- 
plete line of Gardner-Denver air hoists (from 150-Ilb. to 2-ton capacity). 
And where speed is of primary importance in your lifting jobs, check 
the new rotary motor air hoist—the “race horse” of our line. Which- 
ever type you choose, you always get the swift, safe lift you need. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER 
DENWVER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Ave., Toronto 16, Ontario 
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PLATE WHEEL-» 


Positive displacement pump is adapted from 2000 year old screw 
principle. Plate-wheel assures tight sealing action 





Pulseless pumping without 
foaming, oxidizing 


Positive displacement unit readily handles 
® air entrainement 


@ suspended crystals or solids 


Pome utilizes Archimidean 
screw principle in that it has 
helix or screw rotating in a 
cylinder. Consequently it will 
not damage suspended crys- 
talline matter. In addition, 
there is a serrated plate-wheel 
mounted below steel screw, see 
drawing above. 





Unit shown is being used to pump 
200 gpm of water with solids through 
15-ft loop of 3-in. glass pipe 


Plate-wheel has_ elastomer 
surface. When rotating, it has 
wiping action on screw that is 
similar to squeegee action of 
windshield wipers. 

Since flow is axial within 
pump, pumping is pulseless 
and non-foaming, and liquids 
with considerable air entraine- 
ment can be handled. Further, 
mechanical sealing is so effec- 
tive that suction lifts up to 29 
ft are developed. 

Pump is made in meehanite 
(pearlitic form of cast iron), 
bronze, aluminum and _ all 
stainless steel\ with Buna N 
rubber-bonded parts. 

Screw pump is available in 
three capacities: 15, 42 and 220 
gpm. Each model has maxi- 
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mum discharge pressure of 100 
psi and suction lifts up to 29 ft. 

Units have tapered roller 
bearings on both ends of rotor 
shaft and operate at speeds up 
to 3600 rpm. Rotation is re- 
versible. 


Field Tests 


Several successful field tests 
of screw pump have been re- 
cently completed. At a sugar 
refinery, it was used for han- 
dling magma, a suspension of 
sugar in viscous molasses. 
(Material is comparable to 
asphalt in viscosity and abra- 
siveness. ) 

When periodic samples were 
examined under microscope, 
sugar crystals were found un- 
damaged. Abrasive action of 
crystals caused negligible 
amount of wear on rubber- 
bonded parts. 

Other products successfully 
handled by pump in tests have 
been beer and wine, which 
were pumped without oxyda- 
tion, and 250,000 SSU liquid 
wax with abrasive sand. 

Supplier: Goodyear Pumps, 
Inc., Nine Rockefeller Plaza, 
New York 20, N.Y. 
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Pilot plant filter also 
designed for processing 


Small-size filter unit, for 
pilot plant or development 
applications, is also designed 
for process operations where 
small flows are involved. Ap- 
plications include a variety of 
process fluids such as water, 
brine solutions, demineralized 
water, etc. 

Filtering elements of the 
LFH Filter unit are available 
in a wide choice of materials, 
depending upon degree of fil- 
tration desired. 

Diatomaceous earth or sim- 
ilar filter aid can be used, if 
desired, to provide micro- 
scopic-size passages for filter- 
ing out the smallest particles 
including many bacteria and 
algae. 

The cake is built up by con- 
tinuous feeding of the filter 
aid to form a larger and larger 
filter area with continuous 
formation of new passageways. 
This greatly increases the fil- 
tering cycle before backwash- 
ing is required and provides 
high-polish filtration. 
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Complete cleaning by back- 
washing is greatly facilitated 
by “pressure dome” design of 
unit. To clean, the outlet 
valve on the empty filter is 
closed, building up pressure 
with the supply pump which 
traps air in the pressure dome. 
When backwash valve is re- 
leased, an explosive cleaning 
action is accomplished with a 
minimum of backwash water. 

Units have an on-stream 
flow rate of one to two gal- 
lons per minute per square 
foot of filter area. Depending 
upon liquid to be filtered and 
nature of solids to be removed, 
flow rates as high as four gal- 
lons per minute per square 
foot are possible. 

Filters are available in 14, 
18, 30 and 40 square feet of 
filter area. 

Supplier: R. P. Adams Co., 
Inc., 432 E. Park Drive, Buf- 
falo 17, N. Y. 
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Polyester filter 
plates, frames 


Polyester filter plates and 
frames are described and illus- 
trated in 2-page bulletin is- 
sued by T. Shriver & Co., Inc. 
The plates and frames are 
compression molded of a spe- 
cial premixed compound con- 
sisting of chopped Fiberglas, 
chemical resistant resin and 
inert fillers. 

In certain critical areas, 
glass roving is used as rein- 
forcement. 

Plates and frames are not 
subject to corrosion or dete- 
rioration common to_ those 
made of coated metal. 

While heat distortion of the 
polyester material does not 
take place below 300 F, a 
maximum working tempera- 
ture of 250 F is recommended 
for plates. Where polyester 
frames are used with the 
plates, a maximum working 
temperature of 200 F is rec- 
ommended, with operating 
line pressures limited to 75 
psi. 

Bulletin No. 149 provides 
complete information on the 
plates and frames with com- 
parative data between poly- 
ester and stainless steel, alu- 
minum, rubber, covered cast 
iron, cast iron and other 
materials. 
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EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW- 


GARDNER 
DENVER 


Here’s one of the highest-capacity tank-mounted compressor outfits 
available—to provide low-cost air without adding a more expensive type of 
installation. It’s the Gardner-Denver ADL—a two-stage, air-cooled, 20 hp, 
two-cylinder unit. In continuous service, it has a piston displacement of 
100 cfm at 870 rpm. Discharge pressure up to 125 psi, or as high as 250 psi 
on intermittent service. Compressor alone also available. For information, 
write Gardner-Denver Company, Quincy, Illinois. 


High-capacity outfit 


for low-cost air 
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RHOZYME for tailored meat tenderizers 


Here’s your chance to get off to a good start in the 
new field of aerosol-packaged meat tenderizers . . . by 
using RHOZYME proteolytic enzymes, of microbio- 
logical origin. Unlike similar products derived from 
other sources, RHOZYME enzymes can be manufac- 
tured to a variety of specifications. They are adapt- 
able to both liquid and powdered meat tenderizers. 
Basic formulations for both types are now available 
from our laboratories. The liquid tenderizers are 
“naturals” for packaging in spray dispensers . . . for 
convenient, logical, economical application. And 
since the use of aerosol cans in food marketing is a 
novelty, tenderizers sold in such containers should 
enjoy an excellent sales position on retail shelves. 


The action of RHOZYME enzymes is also valuable in 
processing many other protein-containing materials. 
Examples include: modifying whey protein for cheese 


spreads; improving the baking characteristics of 
bread, crackers, cookies, pretzels; producing protein 
hydrolyzates for diet foods, breakfast cereals, phar- 
maceuticals; and converting protein wastes (e.g. fish 
solubles) to animal feeds. Write to Dept. SP-26 for 
useful suggestions on the use of these enzymes. 


RHOZYME 7s a trademark, Reg. U.S. Pat. Off. and in principal 
foreign countries. 


Chemicals for Industry 


EM ROHM ¢& HAAS 


COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
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More straining area with 
all-nylon bag strainer 


Uses: For straining emul- 
sions, suspensions or solutions 
flowing by gravity or being 
pumped. 

Features: Bag strainers are 
stated to provide three to four 
times as much straining area 
as conventional strainers and 
to be virtually non-clogging. 

Cleaning of Fast-Flo bags 
is simple. All that is required 
is rinsing in suitable cleaner, 
turning bag inside out and 
shaking to remove any adher- 
ing material. 

Description: All-nylon bags 
are made in two sizes. Large 
bag is approximately 18 in. 
wide by 28 in. long; smaller 
bag is approximately 13 in. 
wide and 15 in. long. 

Both types are made in 
three mesh sizes: #20, +40 
and +80 mesh. Specimens of 
nylon showing various mesh 
sizes are available. 

Supplier: Fast-Flo Corp., 
1707 Kings Highway, Brook- 
lyn 29, N.Y. 
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Handle 300 F liquids 
with centrifugal pump 


Double-suction, single-stage 
centrifugal pump can be used 
for wide variety of pumping 
services. It will handle water 
and other non-abrasive fluids 
at rates up to 60,000 gpm and 
against heads up to 400 ft. 

Type A, horizontal split-case 
pump is designed for general 
purpose continuous duty. Line 
of pumps is subject of 18-page 
bulletin, available from Food 
Machinery and Chemical Cor- 
poration, Peerless Pump Di- 
vision. 

Literature has _ cross-sec- 
tional diagram pointing out 
design features. There are also 
several engineering diagrams 
indicating parts and alternate 
subassemblies. 

For tentatively selecting 
equipment, twelve perform- 
ance charts . are _ included. 
Charts have \curves showing 
capacity (gpm) vs total head 
(ft) for bottom and side suc- 
tion pumps at different speeds. 
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Carbon dioxide 
and its uses 


Carbon dioxide and its value 
to industry is covered in a 24- 
page booklet issued by the 
Pure Carbonic Co., a division 
of Air Reduction Co., Inc. 

Liberally illustrated booklet 
covers history, principal ap- 
plications, properties, manu- 
facture, supply and distribu- 
tion of carbon dioxide in 
gaseous, liquid and solid (dry 
ice) form. 

Included is a discussion of 
Pure Carbonic’s supply sys- 
tems used to provide carbon 
dioxide according to  user’s 
particular needs. Flexibility 
and adaptability of these sys- 
tems from a single cylinder of 
carbon dioxide to the large 
100-ton capacity receivers are 
described. 

Specialized regulating 
equipmient and controls for 
carbon dioxide are also cov- 
ered, as well as technical serv- 
ices available. 
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Valveless hose pump for 
fluids, powders 


Uses: For pumping liquids, 
slurries, emulsions, powders 
or gases in laboratory or 
plant. Pump can also be used 
to pull vacuum. 

Features: Self priming pump 
presents no cleaning problem 
since fluids move only in hose 
and complete unit can be 
sterilized. 

Pumping action is caused 





Pump's rollers are self-lubricat- 
ing and are covered with nylon 


by rollers which compress 
hose and move along it, thus 
moving product inside hose. 
There are no glands or return 
valves. 


Because delivery is virtu- 
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Se 
Plexiglas keeps contaminants out—profits in! 


clear sheets and transparent or translucent colored 
sheets. Authorized dealers are listed under PLEXIGLAS 
in the Plastics section of telephone directories in 
major cities. 


clear sheets and transparent or translucent colored 
sheets. Authorized distributors are listed under 
PLEXIGLAS in the Plastics section of telephone direc- 
tories in major cities. : 


Windows, partitions, skylights and lighting shields in 
food processing areas are ideal glazing applications 
for PLEXIGLAS, the durable plastic that “gives’’ 
with a blow. 


Chemicals for Industry 


EM ROHM ¢ HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Machines, containers and conveyors can be protected 
from contamination, with transparent hoods, lids, 
covers and see-through sections of impact-resistant 
PLEXIGLAS. 





You don’t have to worry about corrosion or weather- 
ing when you install PLEXIGLAS—available in crystal 


In Canada: Rohm & Haas Company of Canada, Lid., 
West Hill, Ontario 


LIGHTING SHIELDS 


SKYLIGHT GLAZING 


CALL YOUR AUTHORIZED PLEXIGLAS DISTRIBUTOR iim ¢ 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
UI 
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ally constant, pump can be 
used for metering. Its capacity 
ranges from a few cc to 500 
gph. 

Description: H. R. Flow In- 
ducer has stepless variable- 
speed drive to regulate motor 
speed up to 200 rpm. Because 
of reversing switch on pump, 
flow can be in either direc- 
tion. 

Up to 1-in. diam hose can 
be used with unit. 

Supplier: Schuco Scientific, 
Division of Scheler & Com- 
pany, 75 Cliff St., New York 
38, New York. 
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Spray dryer labs 


Complete spray dryer lab- 
oratory facilities, available to 
industry for research, engi- 
neering, testing and custom 
drying, are described in 4- 
page bulletin No. 239. 

Bulletin, which is available 
from Nerco-Niro Spray Dryer 
Div. of Nichols Engineering & 
Research Corp., illustrates 
four different size spray dry- 
ers in operation at the firm’s 
laboratories. 

Also shown in a photo of 
an analytical laboratory for 
on-the-spot analysis and eval- 
uation of raw materials and 
finished products. 
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Sanitary, 500-gal 
polyethylene tank 


Uses-Features: Storage 
tanks permanently resist cor- 
rosion; retain all other inher- 


Tanks can be furnished with 
wide variety of access and drain 
fittings 


ent characteristics of poly- 
ethylene. They need no out- 


Completely automatic Taylor Retort Control System at 
the new Asheville, N.C., plant of the Gerber Products 
Company, FLEX-O-TIMER* Timed-Program Controllers 
work in conjunction with FULSCOPE* Recording Con- 
trollers — proven dependable in over 20 years of service. 


*Reg. U.S. Pat. Off. 
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Gerber’s problem 


Famous name in baby foods 


protected by Taylor Controls 


In their new plant at Asheville, N. C., Gerber 
Products Company leave nothing to chance... 
or the possibility of human error... in process- 
ing their complete line of strained and junior 
foods. Retorting, for example, is a push-button 
operation. The Taylor SPW-7AV Fully Auto- 
matic Control System regulates temperatures 
throughout the pre-heat, cooking and cooling 
periods and times the entire cycle. 

This Taylor system gives Gerber: 

Maximum production from their equipment investment, 

because of minimum time loss between prod- 

uct changes. 

Lowest possible processing costs, because retorts are 

used to maximum capacity and efficiency. 

Uniformity of product, because fully automatic op- 

eration makes each cook identical. 


baby! 


This versatile control system can be changed 
in minutes from one form of cook to another. 
Vent, cook and cool time can be varied in 
seconds. It can be quickly adjusted to the proc- 
essing requirements of any product or con- 
tainer size. Easy and economical to install, the 
unit is packaged at the factory. Requires only 
wiring and piping connections to instruments 
and valves. 
* * * 


Your Taylor Field Engineer can give you the 
benefit of years of experience in supplying con- 
trol systems for every stage of food processing. 
Call him, or write for Catalog 500. 


Taylor Instrument Companies, Rochester, New 
York or Toronto, Ontario. 


Taylor Hi-Flow Maximum Capacity Valves in use on retorts at Gerber are sturdy, dependable, 
require minimum maintenance. 
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side supports as proven in 
extensive field tests. 

Tanks are approved by 
National Sanitation Founda- 
tion and Meat Inspection Di- 
vision of USDA. 

Description: Molded tanks 
are made in virgin natural 
polyethylene or black for out- 
door storage. 

They are available with 
full-open head, closed head 
with openings and flat or con- 
ical bottoms. 

Supplier: Delaware Barrel 
& Drum Company, PO Box 
1648-A, Wilmington, Del. 
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200 cu ft mixer receives, 
discharges materials 
pneumatically 


Uses: For feeds and similar 
materials. 

Features: Vertical mixer is 
specifically designed to receive 
and discharge materials by air; 
has no_ horizontal feed-in 
screw or vertical elevating 
tube in base. 

A dust-tight paddle dis- 
charge gate is located at ex- 
treme lower end of mixer 
cone. 

Description: Conveying air, 
entering mixer through top, is 
released through vent. Mixing 
of material is accomplished by 
standard elevating tube and 
Thor-Flow’ baffle. 

Mixer is mounted on steel 
frame work to accommodate 
connections for pneumatic ma- 
terials handling system. 

Supplier: Sprout, Waldron 
& Co., Inc., 130 Logan St., 
Muncy, Pa. 
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High-capacity, air-tight 
centrifuge performs 
three functions 


Uses: For separating, clari- 
fying or standardizing cold 
milk. 

Features: When used for 
separating cold (40 F) milk, 
centrifuge has capacity of 
10,000 lb/hr. When used for 
clarifying or standardizing, 
machine has capacity of 25,000 
lb/hr. 

Changeover from one oper- 








The installation above is the Buflovak Triple Effect 
Evaporator in the Oakland Plant of American 
Home Foods, Div. of American Home Products. 
Made by a leader in this field—the Buflovak 
Equipment Division of Blaw-Knox Co.—this unit 
takes plenty of punishment. Not only does it 
handle tomato paste with steam (both of which 
have a corrosive effect on ordinary equipment) but 
in peak periods it is pushed to 20% above its rated 
eapacity. Yet this stainless steel evaporator con- 


Mr. A. F. Cornett, 

Technical Director, American 
Home Foods, Oakland, says: 
‘Stainless steel proved out for 
us. It does a great job and 





quality.” 


This evaporator is built to 
...it’s made of 


helps us maintain product. 


Left to right: American Home Foods Tech- 
nical Director, Arnold Cornett; Plant Engi- 
neer, Peter Mayer; Production Manager, 
Larry Meck 
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take | it 
stainless steell 


tinues to operate efficiently with a minimum of 
maintenance. 

Stainless Steel is constantly called on to do a job 
where other steels fail. Because Eastern makes 
stainless steel exclusively, we are set up to offer 
technical assistance as well as the distribution and 
production facilities to deliver exactly the type of 
stainless needed for any fabricating problem. 

When you have a job that calls for stainless, call 
for Eastern Stainless. 


as) EASTERN 
STAINLESS STEEL 


BALTIMORE 3,MARYLAND, U.S.A 
Stainless steel sheets, plates, strip, coils 
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Separator has hermetic dis- 
charge of both cream and milk 





ation to another is accom- 
plished by simple adjustment 
of finely calibrated valves, 
Switch can be made while 
centrifugal is running. 

Description: Westfalia Tri- 
Purpose hermetic separator 
has -large disc area and bowl 
that is designed for low feed 
pressure. 

Supplier: Centrico, Inc., 75 
W. Forest Ave., Englewood, 
N.J. 
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Cutter delivers 
up to 1/3 more corn 


Large _ cut-corn-recovery 
increases and upgrading of 
quality have been obtained 
by using a cutting machine, 
known as the C-8 Tuc Cutter, 
to remove corn from the cob 
in commercial processing. 

Cutting machine is exten- 
sively described and _ illus- 
trated in a 16-page bulletin 
issued by The United Com- 
pany. 

Generally, through the use 
of the cutter, the number of 
canned cases (or pounds of 
frozen corn) per unshucked 
ton has been upped from be- 
tween 20 and 33 1/3%, when 
other conditions remained the 
same. At the same time, end- 
product-quality has been 
upped in many instances by 
from one-half to a full grade. 

Details of numerous im- 
provements and developments 
on the cutter are fully cov- 
ered in the bulletin. Many 
diagrams are used. 
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KLENZADE 


IN-PLANT WATER 


Chlorination 


* SIMPLE EQUIPMENT 





* LOW COST CHLORINE 


* “SPOT” LOCATION 


Completely automatic feeding of Klenzade 
XY-12 Liquid Sodium Hypochlorite into your 
water line with a %Proportioneers% Heavy 
Duty Midget Chlor-O-Feeder. Low initial equip- 
ment costs, simple installation for any section 
or entire plant system. No skilled operator 
needed, no gas risks, no maintenance of 
elaborate equipment. Solution strength easily 
adjusted for clean-up time. Get the facts on 
this popular Klenzade “Package” and why it 
is ideally suited for your food processing 
Operations. 


COMPLETE 


Sanitation Programs 


Branch Offices in Principal Cities 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
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Above view shows condenser tubing as seen through opening at 


vapor inlets (A-B on accompanying diagram). After two years 

service at soybean extraction plant of Funk Bros. Seed Co., ad- 

miralty tubing on the left showed heavy corrosion attack from 

hexane vapors, steam and amino acids, resulting in failure. Type 

304 stainless steel tubing on the right, which was used to replace 

the admiralty tubing in the condenser, shows no sign of corrosion 
attack after more than 5!/2 years service 


Longer life justifies extra cost 
of thin-wall SS condenser tubing 


Eliminates costly production interrup- 


tions at soybean extraction plant of 
Funk Bros. Seed Co. 





Cutaway view shows position of tub- 
ing in a typical solvent extraction 
condenser used by Funk Bros. Seed 
Co. in the production of soybean 
oil. Evidence of corrosion of admiral- 
ty tubing, used in original con- 
densers, was first noted at vapor in- 
let A-B 


ROBLEM: In 1951, Funk 

Bros. Seed Co., Blooming- 
ton, Ill., a large processor of 
soybeans, built a continuous, 
automatic plant for removing 
oil from soybeans. 

Essentially, the process in- 
volves flaking the soybeans 
and then soaking them in 
hexane solvent to remove the 
oil. With the hexane process, 
95 to 97 per cent of the oil is 
extracted from the bean. 

Condensers are required in 
the operation to recover the 
hexane solvent after it has 
been evaporated from the ex- 
tracted flakes and from the 
oil-solvent mixture produced 
in the extractor. 

When the plant was first 
opened, condensers were 
equipped with phosphorized 
admiralty tubing. In the course 
of regular inspection, evi- 
dence of corrosion near con- 
denser vapor inlets (see A-B 
on diagram) was discovered. 
This led to installation of baf- 


























HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 

HYDROMENT JOINT FILLER 

requires little maintenance. Avail- 

able in most wanted colors. Write 
for catalog. 

Ploneers in 
industrial 
Research 

Since 1881 








THE UPCO Co. 
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sanitation 
Garlock Inc. becomes the new name for | 


The Garlock Packing Company, Palmyra, © 
, N. Y., to reflect more accurately its broad © 
fles at the vapor inlets. diversification of products and markets, © 


Even so, after only two tee 
years operation, corrosion Originally established to manufacture 
damage to tubing from steam, mechanical packings, Garlock now 
hexane vapors and amino produces over 2,000 different styles of 
acids was so great that the packings, gaskets, seals, molded and 
plant was required to shut extruded rubber and plastic products | 
down three days for repairs. for every major industry. 

Considering that Funk Bros. 


The new corporate name, Garlock Inc., | 
processes over four million more closely identifies this 73-year-old 
bushels of soybeans yearly company with the growth and develop." 

ment of its product lines. Today, © 


(about 400 tons daily), any 
ANNOUNCING A industry goes to Garlock for such widely 


interruptions to production are aust 
very costly. diversified products as: ; 
a = rae e NEW CORPORATE NAME e Hydraulic-Pneumatic Packings 
problem, condenser tubing 0 . e Oil and Grease Seals 7 
ee a red brass was j for The Garlock Packing e Gasketing and Expansion Joints | 
installed. But in two more P Braided Packings 
years, fatigue failure occurred Company Molded and Extruded Rubber | 
again. Le Parts 
Solution: pr avoid simi’ ar mI a Plastic Stock Shapes and Fabri-” 
repetitions, plant manager cated Parts 
Delmar D. Walker decided to Mechanical Seals for Rotating” 
make a careful analysis of the Shafts 
corrosion problem. Metal Packings 
Under his direction, samples Leather Packings 
of red brass, admiralty, 70-30 Electronic Components 
a nickel and aes — Dry Bearing ek 
tubing were suspended inside Fluorocarbon Tank Linings 
an operating condenser for Missile and Rocket Components 
three months. ‘ ‘ ae 
‘ ‘ To help you in selecting or applying © 
i stainless — these products, Garlock offers the 
varies from one manutacturer services of over 126 thoroughly- = 
to another, tubing made by trained sales engineers, 175 electroni¢ } 
several stainless producers component manufacturers’ representa- 
were included in the test. tives, 180 authorized bearing distribu- 7 
After three months, all sam- tors and 69 foreign distributors. Con- 
ple tubing sections were re- veniently located warehouses and 7 
moved from the condenser and stocking points assure Garlock cus- | 
sent to an outside laboratory tomers of prompt delivery. 


for corrosion analysis. ; =: 
All tubing showed signs of At Garlock Inc., design and development 
corrosion except stainless of new or improved products angs 
types 304 and 316. After care- materials is an ever-present objective. 
ful examination, Funk Bros To this end Garlock maintains exten- 
chose type 304 18 gage by 34 sive research and laboratory-test facilis 
OD, supplied by The Carpen- ties. In addition, Garlock engineers 
ter Steel Co., Alloy Tube Div and chemists are always ready to work 
Union, N J. because it ae with you in seeking solutions to tougit 
? - % * 4 a : 
the least expensive of the two application problems. 
alloys. 


Results: While cost of stain- 4 
less steel tubing is 14% to two ; 
times more than admiralty, 3 


five years have elapsed since 9 
the stainless tubing was in- To find out more about “the new: 


stalled and, according to Mr. Garlock,” call the nearest of our 269% 
Walker, they are as good as sales offices, or write to Garlock Incy 
new. Palmyra, N. Y. To assure prompt attenm= 

Four of the six condensers tion, please refer to Garlock Inc. on all 
in the system at Funk Bros. future correspondence and orders. 


have been refitted with stain- Canadian Div.: Garlock of Canada Ltdy 


less tubing. The two remain- 

ing condensers do not take as Order from the Garlock 2,000 . . t 

much load as the others. But thousand different styles of Packing§ 
Gaskets, Seals, Molded and Extrude@ 


even they will be changed $ 
over to stainless tubing in an- Rubber, Plastic Products. 


other two or three years. 
7592 on Reader Service Slip. 
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Molded and Extruded Rubber Parts 





Satori mele iiry 





Plastic Stock Shapes ‘ 7 
Clio Mmellaltehi te Malar) a a 
Oil and Grease Seals 





Fluorocarbon Tank Linings 





Braided Packings 





Metal Packings 





Mechanical Shaft Seals 





Gasketing 


Spiral Wound Gaskets 





Dry Bearing Material 





a 
\ 
%y 
For 
more information 
on product at 
. left, circle 7593 
Leather Packings _ see information 
* F request blank 


Opposite last page. 
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Missile and Rocket Components Electronic Components ( 











_ Colored, acid-resistant 
joint filler for 
' floors and walls... 





































SUPCITITE .nour cemens 


Supertite Grout Cement is a mortar type acid- 
alkali resistant grout cement that literally welds 
brick, tile or glass block together, resulting in a 
perfect, permanent floor or wall. 


Supertite is an ideal cement for both new and 
old jobs because it sets quickly and bonds per- 
manently, yet cleans easily before setting... will 
not discolor or damage tile. 


Supertite is immune to attack by food acids and 
will easily withstand cleaning solutions, organic 
chemicals and water. It is easily cleaned and 
sanitary and will not deteriorate with age. 
Supertite is permanent as the tile itself. 


Add years of service to walls and floors and 
eliminate contamination problems with Supertite 
...available in three attractive colors. 


For information write: 


NUKEM PRODUCTS CORP. 
Dept. 4F + 111 Colgate + Buffalo, N.Y. 
A Subsidiary of Amercoat Corp. 





N101 


7594 on Reader Service Slip. 





maintenance 


Sprays materials of 
trowel consistency up 
to 10 times faster 


Low-pressure, high volume 
air spraying gun will spray 
materials of trowel consisten- 
cy on floors and walls three 
to ten times faster than con- 
ventional application methods, 

Designed to handle such 
heavy-bodied epoxies as Penn. 
trowel, a corrosion-resistant 
thermosetting coating, it may 
also be used for applying stuc- 
co, sand finish plasters, colored 
aluminum and all aluminum- 
filled roof coatings, latex- 
based materials, etc. 

Low pressure and high vol- 
ume of air principle makes it 
possible for spray gun, called 
QuickSPRAY, to handle a 
wide range of epoxy formula- 
tions with or without aggre- 
gate. 

Portable equipment, which 
may be easily assembled, has 
an output of ten cubic feet per 


a 


a 
4 
4 
| 





View of spray gun in operation. 
Note aluminum, cone-shaped 
hopper above gun which holds 
1% gallons of material being 
sprayed. Opening between fun- 
nel on hopper and the spray 
gun is ample for easy flow of 
heavy material 


minute. Unit may be adjusted 
for gravity or pressure spray- 
ing. 

With low aggregate or n0 
aggregate, gravity unit covers 
8000 square feet with a 1/32 
inch coating in an eight-hour 
day. Using. the pressure unit, 
with high aggregate, 
square feet of 1/16-inch coat- 
ing can be applied in the same 
time. 

Power for a rotary type 


7 
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compressor is provided by a 
2% hp gasoline engine or a % 
hp electric motor. 

Snap connections for stand- 
ard air hoses, and _ inter- 
changeable orifices with rub- 
ber inserts makes maintenance 
and cleaning easy. Average 
cleaning time is five minutes. 

Unit includes interchange- 
able high carbon rubber noz- 
zles and three sizes of air 
plunger air tips to provide 
various degrees of spray. Also 
included with standard gun 
are two aluminum, cone- 
shaped hoppers so that mixing 


and spraying can proceed 
without interruption. 
Supplier: Pennsalt Chemi- 


cal Corp., Corrosion Engineer- 
ing Dept., Natrona, Pa. 
7595 on Reader Service Slip. 


Sanitary tubing welds 
made automatically 


Stainless steel tubing and 
fittings can now be automati- 
cally welded with a Mark II 
welding machine which will 
leave internal surfaces of tub- 
ing absolutely sanitary. Weld 
contains no craters or pits to 
harbor bacteria. 

Welding machine is suited 
for installations in CIP san- 





End view of pipe welded on 
automatic sanitary welder. Weld 
is completely smooth on the in- 
side, making it absolutely sani- 
tary since it can harbor no bac- 


teria. Outside weld is smooth 

and neat in appearance, with a 

mild discoloration which may be 

buffed to a polished surface if 
desired 


itary systems and for mainte- 
nance work in dairies or other 
food processing plants. It is 
now being used in actual 
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small pump field 


COMPACT, MULTI-PURPOSE “‘K’’ Line Motorpumps are designed with 
the same ‘‘custom engineering’”’ reflected in the largest Ingersoll-Rand 
pumps. And in all types of installations the rugged ‘“‘K”’ Line is 

proving its dependability and efficiency. 


“K"’’ Line Motorpumps are stocked by Ingersoll-Rand distributors for 
fast, off-the-shelf delivery to meet any specification from 3 to 

25 hp, up to 775 gpm, heads to 190 feet. Every pump is boxed and 
labeled and ready for immediate hookup. 








For complete details on the I-R ‘‘K’’ Line Motorpump write today for 
latest catalog data. Or see your I-R Distributor. 


1860 — 1960 


of pump progress 


a century 






from the leading manufacturer . . . 


Ingersoll- -Rand 


11 Broadway, New York 4, N. Y. 


OTHER I-R PUMPS AVAILABLE 
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Motorpumps 









Horizontally-Split 
Pumps 


Cradle-Mounted 
Pumps 


Self-Priming 
Motorpumps 
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The nation's largest manufacturer of 
packaged gas generator systems. 




















































« 


Procter & Gamble’s experience with this 
packaged nitrogen gas generator system 
at their Sacramento, California, process- 
ing plant has led to the purchase of two 
similar units for other Procter & Gamble 
plants. These compact, easy-to-operate 
units have successfully met Procter & 
Gamble’s requirements for quantities and 
gas purity. What’s more, Gas Atmospheres’ 
engineering service has been ‘‘most satis- 
factory”’, according to Procter & Gamble 
engineers. 

Gas Atmospheres engineers know food 
and food processing atmosphere needs. 
Put this experience to work for you— 
more food processors do. Simply write or 
call Gas Atmospheres, Inc., 3855 West 
150th Street, Cleveland 11, Ohio. 
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TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 


This bactericide, fungicide system is a 

pioneer and leader in its field. Its efficient 
eae] Me lata TCM MTL Mae MY 
WLU MS Mee ela iomharTLTS cel ili e 


SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


oat ai eae tah 


FLOOR-NU 


STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 















To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish {s 


EPO-LUX100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 





















SEND FOR NO-RISK TRIAL 
QUANTITY. Send for 26-Ib. 
unit. Use half. if not satisfied 
return balance prepaid for 
credit on entire unit. 









3418 GRATIOT ST. ST. LOUIS 3, MO., U.S.A. RODNEY, ONTARIO, CANADA 
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dairies and has received ap- 
proval from a number of city 
health departments. 

Portable unit, which can be 
rolled through any 29 inch 
opening, will make sanitary 
welds on tube and fittings 
from 114” to 4” in size. 

In operation, the welding 
fixture of the machine is 
clamped to tubing at the joint 
to be welded and the start 
button on the control panel is 
pushed. (See accompanying 
photograph of machine). Op- 
erator then simply waits until 





Over-all view of welding ma- 
chine. Welding fixture, which is 
clamped to tubing where joint 
is to be welded, rotates at a 
predetermined regulated speed 
around the tubing. Tubing re- 
mains stationary. Tube axis may 
be in any position from horizon- 
tal to vertical. Unit is designed 
so that anyone can weld sani- 
tary joints after five minutes of 
instruction 


the machine shuts off so that 
he may move the welding fix- 
ture to the next joint to be 
welded. 

Control panel of unit in- 
cludes a manual position so 
that the welding generator 
may be employed to weld any 
materials other than _ tubing 
by the addition of manual 
welding cables and torches. 

Welder operates from 220 
volt, 60 cycle, 3 phase power 
connection. 

Supplier: Cycl-O-Magic, 
Inc., 1736 N. Second St., Mil- 
waukee 12, Wis. 
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Check page 115 for helpful 
technical literature 
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Engineering data book 
on timing belt drives 


Complete and detailed in- 
formation on the selection, 
design, installation, operation 
and maintenance of timing 
belt drives is included in 56- 
page catalog No. DTE-1, avail- 
able from R. & J. Dick Co., 
Inc. 

“‘Timing’ Belt Drives”, 
which provide for positive 
power transmission by the 
tooth grip of the belting on 
the matching sprocket, aid in 
overcoming many belting drive 
problems such as friction and 
backlash, and loss of power 
through belt slippage. 

Typical uses are described 
and illustrated and specifica- 
tion selection tables are in- 
cluded in the catalog. 
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Filter has service life 
six times longer than 
conventional units 


Field tests with replacement 
air filter units, constructed in 
shape of a cube, show serv- 
ice life to be at least six 
times longer than conven- 
tional throw-away and per- 
manent metal type filters. 

Units, known as ULOK 
Cube Air Filters, have ap- 
plication in air conditioning 
and heating systems, dust 
entrapment and process air 
systems. 

Filters combine increased 
capacity for dust entrapment 
with exceptionally low pres- 
sure drop. 

High capacity filtering ac- 
tion of units, is attributed to 
a light weight synthetic filter- 
ing medium, filter bat which 
is sewn on four sides to pro- 
duce a cubic configuration and 
the open side construction of 
the entire unit. (See photo- 
graph) 

In operation, air stream 
carries dirt into cube to front 
surface of the downstream 
face of the filter. As dirt 
builds up on downstream face, 
air flow is shunted to sides 
of the cube. 

Coarse material continues to 
be caught on downstream face 
of filter, while large filter area 
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never ruin a good insulation job with inferior accessories.... 






PITTCOTE 200 
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PITTCOTE 300 
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ANTI-ABRASIVE 
COMPOUND 1A 










ritrenonen DC conmine 


In many installations, the insulation is only as 
serviceable as the accessory materials used to install 
it and finish it. That’s why Pittsburgh Corning has 
made available a complete line of insulation acces- 
sories specifically designed to insure the natural high 
performance of FOAMGLAS. 


From mastics to finishes to angle pins and lath 


ete ew BUR CS 
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pc offers a complete line of 
outstanding accessory materials for 


use with FOAMGLAS'’ Insulation 


PITTSEAL 111 


PC ASPHALT 


ritrssunon DC connina 


PRIMER SEALER 3A 


virronvaculyy 






PITTCOTE 400 
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PC MASTIC 100 
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CORNING 


clips, each accessory has been selected to function 
perfectly with cellular glass insulation. They assure 
you the same permanence and satisfaction you 
always get with FOAMGLAS. Write today for a 
set of PC Accessory Material Data Sheets; Pitts- 
burgh Corning Corporation, Dept. FP-60, address 
One Gateway Center, Pittsburgh 22, Pennsylvania. 
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“HIG LUBRICANT 
INCREASED 
BEARING LIFE 
FROM 2 WEEKS 
To 2 YEARS” 


—says THE GLOBE COMPANY 


“Animal acids and moisture, 
most harmful to ball and roller 
bearings prevails in the entire meat 
acking industry. With conventional 
ubricants, some of the bearings in our 
Roto-Cut machines did not last two 
weeks. Since using Ball Bearing 
LUBRIPLATE in machines operating con- 
tinuously 24 hours a day for over two 
years, we have not had a single bearing 
replacement.” 


TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 


FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel § ‘i 
engines. & aie. 





















For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ““LUBRIPLATE DATA Book”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


Rn 
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Filtering unit is made up of 











three components. Shown at left, 
above, is rust-proof retainer 
wire, which fits into the filter 
medium to hold it rigid; in cen- 
ter is disposable synthetic filter 
medium; and at right is metal 
basket which encases medium 


of four sides traps fines. 

Results of this progressive 
“reverse loading” is that unit 
shows an unusually low pres- 
sure drop even after it has 
collected several pounds of 
dirt. 

A 20” by 20” by 20” filter 
unit is rated at 0.04 inches 
pressure drop at 2000 cfm, 
offering users low pressure 
drop in a high velocity sys- 
tem. 

In addition to unit with 
face area of 20” by 20”, al- 
ready mentioned, units are 
also available with standard 
face areas measuring 20 by 
25”, 16” by 20” or 16” by 25”. 

For each of these there are 
units that measure 8, 11 and 
20 inches in the direction par- 
allel to the air stream. 

Supplier: Union Carbide 
Development Co., Division of 
Union Carbide Corp., 30 E. 
42nd St., New York 17, N. Y. 
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Guide to selection and 
sizing of strainers 


An 88-page handbook, en- 
titled “Strainer Guide”, as an 
aid in simplified selection and 
sizing of strainers, has been 
published by Tate Engineer- 
ing, Inc. 

Handbook is divided into 
sections which contain com- 
plete information on _ specif- 
ically designed strainers. Each 
section opens with a fold-out 
page containing reference ma- 
terial (specifications and data, 
strainer materials, basket ma- 
terials, flange standards, etc.) 
which may be easily used 
with any specific page within 
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- - « always last to receive 
FOOD PROCESSING? 









You needn’t be. To get your 
own copy, addressed to you 
personally, fill out the sub- 
scription request form op- 
posite the inside back cover. 

No charge, of course, if you 
qualify. 
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the section. 

The guide contains over 100 
illustrations of pressure drop, 
temperature and_ viscosity 
charts made from actual test- 
ings, in addition to engineer 
drawings of the full range of 
strainers. 

While information is ar- 
ranged in the guide for sim- 
plified use by purchasing 
agents, all technical data nec- 
essary to the engineer for lay- 
out of fluid flow systems, 
valves and pipe selections, etc., 
are included. 
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Hose for all liquids is 
easy to clean, sterilize 


Teflon lined hose, called 
Flexlon, has particular ap- 
plication, for handling milk 
and liquid foodstuffs, including 
corrosive materials. 

Since nothing will stick to 
the waxy Teflon tube hose 
liner, cleaning and _ steriliza- 
tion are easily accomplished. 
In addition, hose also features 
good flexibility. 





Cutaway view shows inner Teflon 
lining tube which is bonded te 
the hose body. Special bonding 
eliminates separation, cracking 
or splitting even with small 
bending radii. Plies of high ten- 
sile cotton cords or special 
braided steel wire (depending 
upon pressure or temperature re- 
quirements) are bonded to the 
tube and heavy-duty cover to 
form strength members 


Depending upon size and 
type of hose, it may be used 
with temperatures to 325 F 
and working pressures to 1500 
psi. 

Standard sizes available are 
in diameters to 114” and in 15 
to 50 foot lengths, depending 
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The exceptionally long performance 
of A-C open motors proves the value 
of thinking beyond established 
standards of design . . . of taking 
“significant new achievement” as 
the ideal. 


This ideal led to many refine- 
ments for A-C open motors: double- 
shielded bearings that keep dirt out 
and allow controlled migration of 
grease, permanently numbered lead 
spacer and leads for easy identifica- 
tion and connection, and heavy-duty 
cast iron frames that resist corro- 





A-1337 


Actual radiograph of a 5-hp open-type motor taken with a 24-million voit Allis-Chalmers Betatron. 


X-ray view of motor health 


Invisible standards of perfection increase life expectancy of every Allis-Chalmers motor 


sion and keep rotating parts per- 
fectly aligned. 


For totally-enclosed, open-type 
and Super-Seal general purpose mo- 
tors, and electrically or mechanical- 
ly modified definite-purpose motors, 
choose the motor built to invisible 
standards of perfection. Choose A-C. 
Special application help available. 


Call your nearby A-C representative. 
Or write Allis-Chalmers, Industrial 
Equipment Division, Milwaukee 1, 
Wis. Super-Seol is on Allis-Chalmers trademark. 
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Venturi tubes were 
3 first used for 
measuring fluid flow. 
While this application 
has increased 
substantially, the use 
of the Venturi in 
important unit process 
operations has 
increased even more. 
A Jet-Venturi 
combination is 
literally the heart of 
many important 




























JET REFRIGERATION 
JET COMPRESSORS 
JET CONDENSERS 
JET HEATERS 
JET PUMPS 
JET MIXERS 
JET REACTORS 


i manufacturing JET ABSORBERS 
‘ processes. JET FUME SCRUBBERS 
t SPECIAL JET VENTURI UNITS 


ee 


During the first several years of the forty- 
two year history of our firm, we specialized 
entirely on steam jet vacuum pumps (ejec- 
tors). Many thousands of these are. in service 
throughout the country and in most foreign 
countries. Our tradename, EVACTOR, is an 
important word in engineering circles. While 
steam jet vacuum pumps are still our major 
item, other applications of Jet-Venturi equip- 
ment are increasing constantly. With the ex- 
ception of closely related products such as bar- 
ometric condensers, CHILL-VACTORS, and 
CONVACTOR* systems, all of our activity 
is directed to the one purpose of making Jet- 
Venturi units more efficient, more dependable, 
more economical, and to apply them to an in- 
creasing number of industrial applications. 


rte Me, 


nad pe ape ep iting Slip ga 


* The CONVACTOR is a dual condensing system for 
economic and efficient recovery of high boiling com- 
ponents from water vapor. 


Cooll-Reyeail. 


Main Office: 751 Central Avenue, Westfield, N. J 
New York Office: 17 John Street, N.Y. 38, N. Y. 
CRIM-VACTORS@ - Steam-Jet EVACTORS@ + Aqua-VACTORS@® « Fume Scrubbers « Special Jet Apparatus 
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upon size. Larger sizes can be 
supplied on _ special order. 
Hose can be equipped with 
either brass or stainless steel 


fittings. 
Supplier: Manhattan Rub- 
ber Div., Raybestos-Manhat- 


tan, Inc., Passaic, N. J. 
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Adhesive tightly bonds 
without clamps, pressure 


Flexible, waterproof, chem- 
ically resistant adhesive that 
will bond to almost any type 
surface, is described in 10- 
page booklet on “Wherever 
an Adhesive is Needed”. 

Feature of adhesive is its 
contact bonding. When two 
coated pieces are joined, there 
is an immediate “grab” with 
no need for clamps or pres- 
sure. Assembly can be placed 
into service without delay. 

Booklet published by Car- 
boline Company, contains sug- 
gested uses for metals, struc- 
tural materials, plastics and 
miscellaneous materials such 
as glass, etc. 

Suggested uses and direc- 
tions for use are illustrated in 
line drawings. Known as Neo- 
prene Adhesive F-1, the prod- 
uct is a development of Car- 
boline Company, based on the 
Du Pont elastomer commonly 
known as “neoprene”. 

7608 on Reader Service Slip. 
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HOT WATER 


HEATERS 
8 sizes ... 500 to 
50,000 Gals. Per Hour 


Hot water in a flash — pro. 
duced only as it’s needed! 
Pick patented mixing chamber 
is completely automatic . . . di- 
rect contact of steam and water 
provides desired hot water tem- 
perature instantaneously . . . tem- 
Pick Heaters perature accurately maintained 
‘ by thermostatic controls. 
are used in Water volume adjustable from 
many 5% to full rated capacity of 
industries. heater. 20-second reaction to 
desired up-and-down changes in 
water temperature. 


Write today to Dept. K 
























FREE BULLETIN 
Shows how 
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SPLIT-EYELET 
CONNECTORS 


For faster, easier 
connection of spray 


nozzles, branch lines and 


equipment to piping and tubing 
carrying liquids, gases or air up 

to 250 psi. Write for 
Bulletin 93. 


ADJUSTABLE JOINTS 


For easy, exact adjustment of spray 
direction. Made in size 
for %" to 24" 
pipe in brass, steel 

and stainless 
steel. Write 
for Bulletin 97. 


waa 


Blea ssrel tis: 


LINE STRAINERS 


Special non-collapsing screen 
design for pressures up to 125 psi, 
for all pipe lines from %” to 
6” size. Also high pressure 
WRITE FOR strainers for up to 5,000 
_ CATALOG a | psi service. Write for 
» 24 a) Bulletin 94. 


SPRAYING SYSTEMS CO. 


3213 RANDOLPH STREET « BELLWOOD, ILL. 






FOR COMPLETE 
SPRAY NOZZLE 
_) INFORMATION 
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technical 
literature 


© Equipment 
® Ingredients 


Classified 
Listing 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (+) indicate 
literature offered by advertisers. Key numbers in the last 
line will help locate these reviews, which are numbered in 


sequence. 


Processing 
Equipment, 
Accessories 


Presents data on organic heat- 
transfer fluids and how to pump 
them*, 9 pp, (Tech Bul No. 6) 
Fostoria Corp., Chempump Div. 
7566 on Reader Service Slip. 


Split-case centrifugal pumps can 
handle many liquids up to 300F*, 
18 pp. (Bul B-1300) Food Machin- 
ery, Peerless Pump Div. 

7579 on Reader Service Slip. 


Cutter to remove corn from the 

cob delivers up to 1/3 more corn’, 

16-page bul., The United Co. 
7589 on Reader Service Slip. 


Polyester plates and frames for 
filter presses*, 2 pp, (Bul No. 149) 
T. Shriver & Co., Inc. 

7575 on Reader Service Slip. 


Carbon dioxide and its uses*, 24 
pp, Pure Carbonic Co. 
7580 on Reader Service Slip. 


Complete spray dryer lab facili- 
ties described and illustrated*, 4 
pp, (Bul No. 239) Nichols Engi- 
neering 

7583 on Reader Service Slip. 


How pressure feeding into screw 

press increases capacity of press*, 

2 pp, (Bul P-33) Bauer Bros. 
7565 on Reader Service Slip. 


Easy-to-clean food pump pumps 
suspended solids without product 
breakdown}, (Bul 34FP) Robbins 
& Myers, Inc. 

7611 on Reader Service Slip. 


“How Carbon Dioxide Serves 
You”}, 24 pp, (Bulletin) Pure Car- 
bonic Co. 

7612 on Reader Service Slip. 


Describes line of processing equip- 
ment including evaporators, vacu- 
um rotary dryers, drum dryers, 
filters, etc.+, (Cat) Goslin-Birming- 
ham 

7613 on Reader Service Slip. 


Dewaters any material with free 
moisture continuously, 4 pp, (Bro- 
ae P & L Manufacturing Co., 
ne, 


7614 on Reader Service Slip. 
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Corrosion-resistant processing 
equipment}, (Bulletins) Lee Metal 
Products Co. 

7615 on Reader Service Slip. 


Case history on continuous centrif- 
uging}, (Bul 946) Pfaudler Per- 
mutit 

7616 on Reader Service Slip. 


Case history of packaged proces- 
sing system for crushing, mixing, 
grinding, sifting and pneumatic 
conveying}, (Bul F-19) Sprout- 
Waldron 

7617 on Reader Service Slip. 


Porous stainless steel pipe-line 
filters, 4 pp, (Release M-213A) 
Micro Metallic Div. of Pall Cor- 
poration 

7618 on Reader Service Slip. 


Selection guide for line of perma- 
nent magnetic pulleys, 6 pp, (Cat 
B-50-1A) Eriez Mfg. 

7619 on Reader Service Slip. 


Corrosion-resistant vacuum water 
filters, 4 pp, (Bul 1860.20-2) B-I-F 
Industries 

7620 on Reader Service Slip. 


Up to 13,200 gph water deminer- 
alizers, 4 pp, (Bul 5819) Cochrane 
Corp. 

7621 on Reader Service Slip. 


Continuous spray or conveyor 
drying equipment, 4 pp, (Bul 447) 
Proctor & Schwartz, Inc. 

7622 on Reader Service Slip. 


Processing equipment of tantalum, 
titanium and zirconium, 8 pp, (Bul 
978) Pfaudler Co. 

7623 on Reader Service Slip. 


Complete line of processing equip- 
ment for meat and other food in- 
dustries, 68 pp, (Cat No. 960) C. 
Schmidt Co. 

7624 on Reader Service Slip. 


Ingredients, Food 
Additives 


Using improved sorbic acid as a 
food preservative*, 16 pp, (Bul 
F8256-B) Union Carbide Chemi- 
cals 

7480 on Reader Service Slip. 


The advantages of using milk 





SA—streamlined balloon 
jacket design. Extra large di- 
ameter provides greater heating 
surface. Sizes 15 to 500 gallons. 
Constructed for steam working 
pressures of 40, 90 and 125 
pounds. 


SA MIX COOKER— has 
single or double motion agita- 
tor with or without hydraulic 
life. Agitator lifts easily and 
smoothly out of cooker. Sizes 
30 to 500 gallons. 


CW — designed to process 
batches up to 150 gallons. Posi- 
tive worm gear. Handwheel 
gives control of capacity loads 
while tilting. Large diameter 
kettle gives fast even cooking. 


ee ma al 
OR STANDARD KETTLES ASSURES 
LOWER PROCESSING COSTS 


PC—stainless steel pressure 
cooking kettle for meat and 
poultry processing. 90 p.s.i. in 
jacket and 15 p.s.i. in kettle. 
Quick opening latches. Top is 
lifted by eccentric lever. Sizes 
30 to 250 gallons. 


SPECIAL—PC Style Pressure 
type mix-cooker. Jacket to 
full 200 gal. level. Plate type 
heating-cooking coils arranged 
to act as agitator baffle plates. 
Entire unit removable for easy 
cleaning. 


@eeeoeeeeeeeo7#n7enee7eeeeeegs35uooeee3#2e#ee#eeeeeeertet &@ @ 


HV— vacuum cooker from 150 
to 500 gallons. Hinged man- 
hole provides access to the 
inside. Available with a mixer — 
circulator can be installed to 
increase heat transfer and agi- 
tation. 


VT— vacuum cooker has no 
equal for small batches. Tilting 
top easy loading. Sizes 30 to 
150 gallons. Jacketed for 90 
p.s.i. steam working pressure. 


Hamilton offers the right kettle for any mix- 
ing or cooking job. The Cost? Reasonable 
and economical in the light of finished and 
polished fabrication. Sanitation guaranteed. 
Careful competent workmanship and con- 
stant inspection assures you of quality that 
is built-in. We'll work from your prints or 
create them for you on our drawing boards. 
Write for free Hamilton Kettle Catalogue. 


ESTABLISHED 1876 


COPPER AND 
BRASS WORKS 


820 STATE AVENUE, 


CINCINNATI 


DIVISION OF 
BRIGHTON CORP. 


4, OHIO 
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UNIQUE GERM-OIL 
SEPARATION SYSTEM 
USES MOLDED PLASTIC 


DORRCLONES at Union Starch and 
Refining Co., Inc. 


A complete germ-oil separation system — the first of its 
kind — processes 1100 gpm of steeped corn slurry at the 
corn wet milling plant of Union Starch and Refining Com- 
pany, Inc., Granite City, IIl. 

The unique feature of the installation is its use of 
DorrClone wet cyclone separators made of molded plastic. 
The system comprises 18 6” dia. DorrClones, arranged for 
2-stage separation. Overflow from the first stage of 12 units 
(shown above) is recycled to the second stage of 6 units, 
giving maximum germ-oil recovery. 

Plastic construction makes possible sanitary, low cost 
equipment. Only the headers are of expensive stainless 
steel. Added to this are the basic advantages of wet cyclone 
operation — efficient separation by centrifugal force, no 
moving parts, ease of control and continuous, high capacity 
processing with the minimum of attention. Wide oppor- 
tunities exist for other cost-saving applications of molded 
plastic DorrClones throughout the food processing indus- 
try. For further information, write to Dorr-Oliver Incor- 
porated, Stamford, Connecticut. 


DorrClone—T.M. Reg. U.S. Pat. Off. 


DORR-OLIVER 


“—~ F “SH WORLD-WIDE RESEARCH ¢ ENGINEERING ¢ EQUIPMENT 
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new literature 


sugar in your products*, 30 pp, 
Western Condensing 
7472 on Reader Service Slip. 


“A New and Improved Replace- 
ment for Beef Extract”*, 2-pg 
Bul, Vico Products Co. 

7475 on Reader Service Slip. 


Nutrients in foods}, (Booklet on 

“Merck Research for the Food 

Industry”), Merck Chemical Div. 
7627 on Reader Service Slip. 


The use of milk sugar in food 
products}, (Bulletins and samples) 
Western Condensing 

7628 on Reader Service Slip. 


What sodium and calcium casei- 
nates can do to improve product 
quality}, (Technical data and sam- 
ples) Sheffield Chemical 

7629 on Reader Service Slip. 


Price list of certified colors, 4 pp, 
(List #C-L) Pylam Products 
7630 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


Complete line of bag _ closing 
equipment}, (Cat) Dave Fischbein 
Co. 
7631 on Reader Service Slip. 


Using imert gas for packaging 
foods}, (4 Bulletins: “New Op- 
portunities for More Profitable 
Packaging”; “Facts on Gases Used 
for Food Products”; “Technical 
Information — Gas Propellants 
for Pressurized Packaging of 
Foods and Other Products”; and 
“Nitrous Oxide and ‘Freon C318’ 
— as Propellants for Aerosol 
Food Products”) Air Reduction 
Co. 
7632 on Reader Service Slip. 


New Jar-inverting and cleaning 
line, 2 pp, (Bul 1493) Chisholm- 
Ryder Co. of Pa. 

7633 on Reader Service Slip. 


New model air-return, no-recoil 

Paslode stapler, 4 pp, (Bul PRI- 

4597) Signode Steel Strapping 
7634 on Reader Service Slip. 


New automatic unit to fill and 
seal all plastic tubes, 2 pp, (Bul 
16) Carbert Mfg. Co. 

7635 on Reader Service Slip. 


Line of air-cleaning machines for 
bottling lines, 8pp, (Bul 141) 
Pneumatic Scale. 

7636 on Reader Service Slip. 


All-purpose, 16-head rotary liquid 
filling machine, 2 pp, (Bul 142) 
Pneumatic Scale 

7637 on Reader Service Slip. 


Carbert unscrambling-feeding ma- 

chine for bottles to 4-in. in diam, 

2 pp, (Bul 143) Pneumatic Scale 
7638 on Reader Service Slip. 
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CHEMOCIDES MK ana PK 


(methyl and propyl esters 












of p-hydroxybenzoic acid) 









































@ Accepted as safe— 
under Food Additives Amendment 


@ Effective in acid, neutral and alkaline 
pH ranges 


@ More active against molds, yeast and 
bacteria 


@ In addition to inhibitory action—can 
be bactericidal and fungicidal 


@ Soluble in aqueous and organic media 
@ Calcium or sodium salts available 


experimentally for increased water 
solubility 







@ Completely stable in storage 













Chemocides MK 
and PK, and their 
sodium and calti- 
um salts, are im- 
mediately avail- 
able. For addi- 





CHEMO tional data and 
samples write our 
PURO Technical Service 






Department. 









Subsidiary of... 









| CENTURY 
CHEMICAL 


CORPORATION 
60 E. 42nd St., New York 17,N.¥. 
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cides MK 
, and their 
and calei- 
ts, are im- 
ely avail- 
For addi- 
data and 
s write our 
al Service 
nent. 


Problem: 


To boost starch and gum 
production while cutting 
operating costs 


Solution: 
SPROUT-WALDRON 


UNIT MACHINES 
AND SYSTEMS 


When Morningstar Paisley 
executives decided to move ac- 
tivities to their new plant at 
Hawthorne, N. J., they demanded 
a system meeting these specifica- 
tions: extreme versatility, no 
dust nuisance, protection against 
contamination, low handling and 
operating costs, stepped up ca- 
pacity. 


The answer was found in @ 
packaged processing system in- 
volving Sprout-Waldron ma- 
chinery for crushing, mixing, 
grinding and sifting; plusa 
series of four negative pressure 
pneumatic conveying systems. 


Blending and bagging of 
starch, gum grinding and gum 
granulation are now being ac- 
complished with a minimum of 
handling and maximum of effi- 
ciency. Operating costs are down, 
capacity up. For the full story 
ask for Bulletin F-19, 7 


5 : Cw/107 
WP SPROUT-WALDRON 


Muncy, Pennsylvania 


Size Reduction © Size Classification * Mixing 
Bulk Materials Handling Pelleting 
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18-head rotary-inverted air cleaner, 
2 pp, (Bul 144) Pneumatic Scale 
7641 on Reader Service Slip. 


Precision rotary bench labeler for 

short-run labeling operations, 2 

pp, (Bul 145) Pneumatic Scale 
7642 on Reader Service Slip. 


Line of capping equipment, in- 
cluding cappers, cap _ feeders, 
escalator cap lifts, 8 pp, (Bul 146) 
Pneumatic Scale 

7643 on Reader Service Slip. 


Automatic feeder for various sizes 
of plastic containers, 2 pp, (Bul 
147) Pneumatic Scale 

7644 on Reader Service Slip. 


Atkron-Dumore automatic four- 
flap case opener, 4 pp, (Bul FF- 
600) Geo. J. Meyer Mfg. 

7645 on Reader Service Slip. 


Effect of Poultry Products Inspec- 

tion Act on wrapping, handling, 

labeling, 4 pp, Riegel Paper Corp. 
7646 on Reader Service Slip. 


new literature 


Line of marking, dating, coding 

and imprinting machines, 8 pp, 

Industrial Marking Equipment 
7647 on Reader Service Slip. 


Line of automatic film packaging 
machines, 4 pp, General Packag- 
ing Equipment Co. 

7648 on Reader Service Slip. 


Proper carton sealing with kraft 
sealing tapes, 4 pp, Minnesota 
Mining & Mfg. Co. 

7649 on Reader Service Slip. 


Proper carton sealing with rein- 
forced tapes, 4 pp, Minnesota 
Mining & Mfg. Co. 

7650 on Reader Service Slip. 


Bulk Handling, 
Accessories 


Permaglass storage structures}, 
(Bul MU-107) A. O. Smith Corpo- 
ration, Harvestore Products Divi- 
sion, 

7651 on Reader Service Slip. 





CARTOON 


Hall of Fame 


"He's okay ... his pants got caught for a 
minute in the bag filler." 





7652 on Reader Service Slip. 
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New AMPCO° 
Elastomer- and| 
Rubber-lined 
Pumps 








BGG BREAKING 


a better product at a lower cost 


cut cost of pumping 
corrosive liquids 


and abrasive slurries! 


Will not affect taste or color. 
Will not introduce impurities into the material 
being pumped. 

Eight sizes available from stock through your 
Ampco Pump Distributor. 

































Yes, you can do more... for less . . . with a 
Seymour, the completely automatic egg breaking 


machine available on a lease basis. 

With average breaking stock, the Seymour will give 
you 80-90 percent clean yolk separation, lower yolk 
fat content in whites and more uniform yolk coloring. 
It breaks at a speed of 18 cases an hour using only 
two operators. Eggs are never touched by hands. 





WRITE FOR 
aweco METAL, Inc. BULLETIN Seymour foods, in. "cm 
DEPT. 229F, MILWAUKEE 46, WISCONSIN TODAY! INFORMATION 


WEST COAST PLANT: BURBANK, CALIFORNIA BOX 116 ¢ TOPEKA, KANSAS 


SOUTHWEST PLANT: GARLAND (DALLAS COUNTY), TEXAS p-44 





7654 on Reader Service Slip. 
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for better product 

consistency and 
quality 

Always Depend On 








es 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


CONFECTO-JEL 


Especially made for 
Jellied Candies 








APPLE PECTINS 


af he Wie) 


e@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 

so that product always has the 

same consistency. 


_ Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
DEPT. FP-6 
GENERAL OFFICES © KANSAS CITY 20, MO. 
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new literature 


Continuous bucket elevator bulk 
handling equipment}, (Bul 912) 
Meyer Machine Co. 

7656 on Reader Service Slip. 


Faster grain and feed handling 

with automatic equipment, 4 pp, 

(Bul 1159) Prater Pulverizer Co, 
7657 on Reader Service Slip, 


Conveyors, Racks, 
Accessories 


Engineered conveyor products for 
food handling systems}, (3 Bulle- 
tins: S-A Redler Conveyor-Eleva- 
tors, Bul 358; S-A Continuous 
Weigher, Bul 958; and S-A “Zip- 
per” Closed-Belt Conveyor-Eleva- 
tor, Bul 349) Stephens-Adamson 
7658 on Reader Service Slip. 


Metal process conveying belts}, 
130-page reference manual, The 
Cambridge Wire Cloth Co. 

7659 on Reader Service Slip. 


Specially treated conveyor belts 

for resistance to specific products}, 

(Free Manual) Buffalo Weaving 
7660 on Reader Service Slip. 


Metal process belts for conveying 
products;, (Technical Lit) Ash- 
worth Bros. 

7661 on Reader Service Slip. 


Technical data on and typical ap- 
plications for wheel conveyors, 4 
pp, (Cat 750-C) Samuel Olson 
Mfg. Co. 

7662 on Reader Service Slip. 


Fork Trucks, Accessories 


Quick way to estimate lift truck 
costs*, 12 pp, Lead Industries 
Assn. 

7522 on Reader Service Slip. 


7000-lb capacity gasoline powered 
lift truck, 4 pp, (Bul 1375-B) 
Baker Industrial Trucks 

7663 on Reader Service Slip. 


5000-lb capacity gasoline powered 
lift trucks, 4 pp, (Bul 1373-C) 
Baker Industrial Trucks 

7664 on Reader Service Slip. 


4000-Ib capacity gasoline powered 
lift trucks, 4 pp, (Bul 1382-B) 
Baker Industrial Trucks 

7665 on Reader Service Slip. 


Heavy-duty 3000-Ib capacity gas0- 

line powered lift trucks, 4 pp, (Bul 

1397) Baker Industrial Trucks 
7666 on Reader Service Slip. 


3000-Ib capacity gasoline-powered 
lift trucks, 4 pp, (Bul 1371-A) 
Baker Industrial. Trucks 

7667 on Reader Service Slip. 


How to use, install charge control 
unit for motive power charging 
6 pp, (Bul 5092) Exide 

7668 on Reader Service Slip. 


FOOD PROCESSING 














UF 
your 


Thro 
mect 
this E 
a ne 
sepa 
densi 


tyr 
Clear 
cerea 
Sepa: 
bean 
shells, 
produ 


wh 


Remo: 
twigs, 
nuts in 
Also st 
other 

proces: 


Send f 


THE | 





7669 « 





or bulk 
ul 912) 


> Slip. 


handling 


y 4 Pp, 
izer Co, 
> Slip. 


ucts for 
3 Bulle- 
r-Eleva- 
ntinuous 
A “Zip- 
r-Eleva- 
.damson 
> Slip. 


belts}, 
al, The 


or belts 
oducts}, 
Jeaving 
> Slip. 


onveying 
it) Ash- 


e Slip. 
pical ap- 
eyors, 4 
‘1 Olson 
e Slip. 


ift truck 
ndustries 


e Slip. 


powered 
1375-B) 


e Slip. 


powered 
1373-C) 


e Slip. 


powered 
1382-B) 


e Slip. 
ity gaso- 
pp, (Bul 
ucks 

e Slip. 


_powered 
1371-A) 


e Slip. 


e control 
charging, 


e Slip. 


SSING 


upgrades 
your food product 


Through a unique combination of 
mechanical and pneumatic action, 
this Bauer “jitterbug” has established 
a new standard for cleaning and/or 
separating various materials by 
densities. 


typical uses: 


Cleaning peanuts, fancy nuts, grains, 
cereals, beans, dry onion skins, etc. 
Separating corn germ and grit, soy- 
bean hull and meat, cocoa nibs and 
shells, etc. Assures a cleaner end 
product with more sales appeal. 


what it does: 


Removes foreign material, chaff, 
twigs, shell fragments, string, small 
nuts in the shell, even dust and skins! 
Also stones, mud balls, glass, wire and 
other tramp metal thus protecting 
Processing equipment from damage. 


Send for complete information. 


THE BAUER BROS. Co. 
Springfield, Ohio 


7669 on Reader Service Slip. 
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new literature 


Over-the-Road Trucks 


How to design your loading docks 


and yards*, 8 pp, Kelley Co., Inc. 
7542 on Reader Service Slip. 


Components and advantages of 
complete integrated transportation 
system*, 14 pp, Fruehauf Trailer 
Co. 

7541 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


No friction errors in liquid level 

gauge“, 4 pp, (Bul CP 3705) The 

Vapor Recovery Systems Co. 
7551 on Reader Service Slip. 


For connecting thermocouples and 
their extension wires quickly*, 4 
pp, (Spec Sheet FS005-3) Min- 
neapolis-Honeywell Regulator Co. 
Industrial Div. 

7555 on Reader Service Slip. 


Metering pump for hard-to-handle 
liquids*, 28 pp, (Cat 59) Lapp In- 
sulator Co., Process Equipment 
Div. 

7554 on Reader Service Slip. 


Transfer measured amounts of dif- 
ferent fluids direct from original 
containers}, (Free Idea Booklet) 
Gray Co. 

7670 on Reader Service Slip. 


Reports on automatic weighing;, 
(4 Bulletins: Automatic Batching, 
Bul 2964; Checkweighs In-Motion, 
Bul 2968; Load Cell Dial Does 
Triple Duty, Bul 2970; and Auto- 
mates Drum-Filling, Bul 9030) 
Toledo Scale Co. 
7671 on Reader Service Slip. 


Liquid level controls offer multiple 
applications;, 32 pp, (Cat) Charles 
F. Warrick Co. 

7672 on Reader Service Slip. 


Data on metering of varied prod- 
ucts}, (Bul 566 LFP) Neptune 
Metering Co. 

7673 on Reader Service Slip. 


Counters for every purposey, (Cat 
51-55) Durant Mfg. Co. 
7674 on Reader Service Slip. 


Temperature and pressure record- 
ers up to 1200 F, 5000 psi, 8 pp, 
(Cat 800) U.S. Gauge Div., Ameri- 
an Machine and Metals 

7675 on Reader Service Slip. 


Indicates machine slow-down and 
stoppage, 4 pp, (Bul RG-21) The 
Bin-Dicator Co. 

7676 on Reader Service Slip. 


Provides operating characteristics 
and specifications for line of pneu- 
matically actuated valves, 8 pp, 
(Bul HB-7) Conoflow Corp. 

7677 on Reader Service Slip. 





PROCESS 
EQUIPMENT 


A EVAPORATOR — All stainless 
steel quadruple effect. 


A DRUM DRYERS — Available 
with a variety of feed arrangements. 


A VACUUM ROTARY DRYER — 
Designed for efficient removal of mois- 
ture at low temperatures. 


Goslin-Birmingham process equip- 
ment is custom designed to meet 
your specific requirements. The 
high standards of G-B design and 
workmanship assure you of maxi- 
mum operating efficiency. 


A FILTER — All stainless steel. 
Vallez rotating leaf pressure filter. De- 
signed for precoat if required. 


Write for more detailed 
information 


GOSLIN-BIRMINGHAM 


MANUFACTURING CO., INC. 


* BIRMINGHAM, ALABAMA 


P.O. BOX 631 


FILTERS * EVAPORATORS - PROCESS EQUIPMENT +-CONTRACT MANUFACTURING 


7678 on Reader Service Slip. 
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EMPLOYMENT & OPPORTUNITIES | @\u@Ss3 500 8- siete) 6 33] ou vt 


S. S. VACUUM PAN 


Harris 6' dia. Stainless Vacuum Pan. 


PROCESS _ENGINEER RSME. Shem 390 sq. ft. area. Complete with Ejec- 
or oo ngineering us ears S 

; Food Field Salary: Start to $10,000 a war aaa ccanenaiaiacieiiallabad 
ey Age: to 40 PET MILK COMPANY R. A eee? tyes 

| Webb 1401 Arcade Bldg. St. Louis 1, Must Move — Priced To Sell 

‘ °. Z eT an 





“ WANTED 
i. FOOD TECHNOLOGIST 


Long established midwest concern has 
immediate opening for a man with a 
BS or advanced degree, with experience 
, in flavor chemistry and development. 
Expanding activities include dairy, candy 
and bakery fields. 























ti; Liberal salary and benefit program, com- Get FMC Prices on 
~ mensurate with education and experi- 

, ence. e 

' Warner-Jenkinson Manufacturing Equipment! 
ie Company 

$ 2526 Baldwin Avenue > 
Vk Sh shale Uitlenmaet Stainless Kettles, Tanks, Re- 







actors, Evaporators. 

Cookers, Retorts, Vac. Pans. 

Choppers, Grinders, Cut- 
ters. 

Pulpers, Juice Extractors. 

Fillers for Juices, Baby 
Foods, Vegetables, Fruits 
etc. 

Aut. & Semi-Aut. Fillers for 
Powders, Granulars, Crys- 
tals. 

Semi-and Aut. Cappers. 

Labelers for Bottles, Cans, 
all type of Packages. 

Sifters, Screens, Separators. 

Stills, Heat Exchangers etc. 

Casers, Boxers, Gluers & 
Sealers. 


COMPLETE PLANTS FOR SALE 
Send for FIRST Facts 


FIRST 


MACHINERY CORP. 
209-289 Tenth St. 


For detailed information or inspection 
contact Geo. J. Steiner, Miller Brewing § psdteted Lk I hil baa 
Company, Milwaukee, Wisconsin STerling 8-4672 





tt Spaghetti Canning, Going Business 

; Will sell with machinery to make and 
can spaghetti, two prominent labels and 

a good active volume in Middle West 

i. and Southern area. Fine opportunity for 

f cannery or location with moderate labor 
cost. Year around business. REPLY TO: CL 
621, FOOD PROCESSING Magazine 111 
East Delaware Place Chicago 11, Illinois . 

















EQUIPMENT & MATERIALS 





















Unusual Bargain... 


FOR SALE 


at a small fraction of cost price! 
NEW AND NEVER USED 


WATER SOFTENER 

Infilco Type ARD No. D-4836 and | 
Type ARD No. D-5436 fully automatic 
double unit resinous Zeolite water soft- 
ener in original crates with auxiliaries 
which includes 85 bags of 3 sizes gravel 
35 aon powder and 8 painted steel 
tanks. ° 
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1 MANTON GAULIN 25 M.B.A. 
LABORATORY HOMOGENIZER 
Single cage Plug Valve — Body Assem- 


bly — i1.P. Motor, 3 Phase, 60 Cycle 
226/400 Volt — S.S. Tank, Bypass Assem- 
bly — 25 M Ashcroft Gage. 
brice: $850.00, F.0.B., Evans City, Pa. 
1 GRIFFITH MINCE MASTER 25 H.P. 
Price: $1,500.00, F.0.B., Evans City, Pa. 
FRIED PROVISION COMPANY 
P. O. BOX 193, EVANS CITY, PA. 





PROFESSIONAL & TECHNICAL 
SERVICES — 


LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 

Write for Price Schedule 
P. O. Box 2217 ¢ Madison 1, Wis. 


cm) 


INSULTANTS 


RESEARCH AND 
. . | s DEVELOPMENT 
ae oe 


MICROBIOLOGICAL 
RESEARCH 
& CONSULTING 
LABORATORY 


Industrial Research and Control 


Food additive studies, drug assay, tox- 

icity studies, Biochemical and biological 

investigations, clinical studies, flavor 
evaluations. 


Summerlin Center 618 E. South Street 
GArden: 3-7027 Orlando, Fla. 








RATES 


Professional and Technical Services — 
Uniform card-style 2!/4" x 7%" only; 
yearly rate, per insertion: 12x — $19.70; 
6x — $20.50; less than 6x — $22.50. 


Equipment and Materials — Display- 
style only . .. in multiples of a column 
inch 214" x 7"... maximum 7" x 10". 
Yearly rate, per inch: over 360"° — 
$19.70; 240'' — $20.15; 180'' — $20.50; 
120"' — $21.55; under 120" — $22.50. 


Employment and Opportunities — 
Standard units | page, % page, |/3 
page available. Standard rates apply. 
Units smaller than '/3 page available in 
multiples of a column inch 2/4" x 7". 
Flat rate $30.00 per inch. Word-after- 
word-style available; rate is $2.30 per 
line; 5 words per line; 5 lines minimum; 
P.O. Box available, counts as | line. 


Closing Date — Tenth of month preced- 
ing issue date. 









| tions*, 12 pp, Manpower, Inc. 








new literature 


Latest developments in waste and 


refuse storage and removal}, (Cat) 
Dempster Brothers 
7679 on Reader Service Slip, 


Modern Processes and Equipment 
for Sewage and Industrial Waste 
Treatment, 24 pp, (Manual No, 
160) American Well Works 
7680 on Reader Service Slip, 


| Maintenance 


Adhesive forms tight bond to al. 
most any surface without clamps 
or pressure*, 10 pp, Carboline 
Company 

7608 on Reader Service Slip, 


Complete information on air com. 

pressors and accessory equipment, 

24 pp, (Bul A-72) Joy Mfg. Co, 
7690 on Reader Service Slip, 


The selection, design, installation, 
operation and maintenance of tim- 
ing belt drives*, 56 pp, (Cat DTE- 
1) R. & J Dick Co., Inc. 

7600 on Reader Service Slip. 


| Variable speed drive designed 


especially for the dairy and food 

industries}, (Bul No. M588) Re- 

liance Electric and Engrg. Co. 
7681 on Reader Service Slip. 


Lubricating grease and fluid type 


| lubricants for all types machin- 


ery+, (Lubriplate Data Book) Lu- 


| briplate Div., Fiske Bros. Refining 
| Co. 


7682 on Reader Service Slip. 


Joint filler to improve new or old 
tile floors}, (Cat) Upco Co. 
7683 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


| Handbook serves as guide to se- 





lection and sizing of strainers*, 88 
pp, Tate Engineering, Inc. 
7604 on Reader Service Slip. 


Complete lines of clamps and fit- 
tings*, (Cat) L. C. Thomsen & 
Sons 

7684 on Reader Service Slip. 


| Complete line of spray nozzles 


and accessories}, (4 Bulletins: 
Split-Eyelet Connectors, Bul 93; 
Adjustable Joints, Bul 97; Line 


| Strainers, Bul 94; Complete Spray 
| Nozzle Information, Cat 24) 


Spraying Systems Co. 
7685 on Reader Service Slip. 


100 ways: to save money in pack 
ing, shipping, stock-room opera 


7533 on Reader Service Slip. 


FOOD PROCESSING 


















































Air Reduc 

Service 
Allis Cha 

Division 
American 
Ampco M 
Ashworth 


Bartelt Er 
Bauer Bro 
Blaw-Kno: 

sion... 
Bliss Com 
Boiler Di 

pany .... 
Bowser, I 
Buffalo W 
Bzura Chi 


Cambridge 
Chain Bel 
Chemo PF 
Chemica 
Cleaver-Br 
sion .... 
Clupak, Ii 
Connecticu 
Container 
Corn Proc 
Croll-Reyn 
Crown Ze 
Containe 


Day Com 
Day Co., 

Clevelan 
Delavan N 
Dempster 
Diamond | 
Dorr-Olive 
Durant M 
Durkee Ti 


Eastern St 
Elwell-Par! 
Essex Con 


Fairbanks, 
Fischbein | 
Fiske Brot 

Division 
Flavorex C 
Florasynth 
Flo-Tronic: 
Food Macl 

tion, Ca 


JUNE 


waste and 
val}, (Cat) 


ice Slip, 


Equipment 
‘ial Waste 
inual No, 
orks 

ice Slip. 


md to al- 
ut clamps 
Carboline 


ce Slip. 


1 air com- 
quipment, 
Mfg. Co, 
ce Slip. 


stallation, 
ce of tim- 
Cat DTE- 


ce Slip. 


designed 
and food 
588) Re- 
oe 
se Slip. 


luid type 
machin- 
ook) Lu- 
Refining 


e Slip. 


w or old 
Oo. 
e Slip. 


le to se- 
ners*, 88 
iS: 

e Slip. 


and fit- 
msen & 


e Slip. 


nozzles 
3ulletins: 
Bul 93; 
7; Line 
te Spray 
‘at 24) 


> Slip. 


in pack 
| Opera: 
, Inc. 
» Slip. 


SING 











ADVERTISERS 





A 


Air Reduction Company, Inc., Customer 


Service Packaging Laboratory. ............ 89 
Allis Chalmers, Industrial Equipment 

DIVIBION —_--.000-020000000.-s.crsecrrseccecnseseccnenescossose 113 
American Maize-Products peas 22-23 
Ampco Metal, Inc. : . 118 
Ashworth Bros. big. Wille: snsvensteedesinnnnncensotunensee 18 

B 
Bartelt sapinesting, * Company ......... 60 
Bauer Bros. Co., 119 
Blaw- Knox, Builovak a Divi- 

IN ss acadnentiouess woes . . 95 
Bliss Company, ae. Pee . 68 
Boiler Division, Cleaver- Brooks Com- 

DIED: incicscccensansetecossupetbbecceattosceseusbentusesosossece 9 
powese, Inc., Potter-Bowser Division 83 
Buffalo Weaving and Belting Co., Inc. 39 
Bzura Chemical Company Inc. ... 28 

C 
Cambridge Wire Cloth Co., The 77 
Chain Belt Company és : 96 
Chemo Puro Subsidiary of Century 

Chemical Corporation. .............. . 116 
Cleaver-Brooks Company, Boiler Divi- 

BN | pelariaccemsassessncsessaceinsesersenecssneseasisécuasee 
Clupak, Inc ‘ 63 
Connecticut Hard Rubber Co. .. 72 


Container Corporation of America 3rd Cover 
Corn Products Sales Company ............... 4 
Croll-Reynolds Co., Inc. 
Crown Zellerbach Corporation, — 

Container Division 


D 


Day Gomweny. MMR petismenageanctcnas arctica 23 
Da The J. H., Division of The 
Cleveland Automatic Machine Co. .... 45 
Delavan Manufacturing Company 5‘ 78 
Dempster Brothers Inc. .. 80 
Diamond Crystal Salt Co. ...00.200000....... 46 
Dorr-Oliver Incorporated ............. . 116 
Durant Manufacturing Co. . ee 
Durkee Technical Service ......... clicks ee 


E 


Eastern Stainless Steel .. 104 
Elwell-Parker Electric C ompany, The 78 
Essex Conveyors, Inc. ... ‘ ss er 


F 


Fairbanks, Morse, Scale Division . « me 

Fischbein Co., Dave . > ae 

Fiske Brothers Refining ¢ Co., “Lubriplate 
Division... ; - 342 


Flavorex Co., Inc. . : 
Florasynth Laboratories, ee. ‘ 422 


EN FU 11 
Food Machinery and Chemical Corpora- 
tion, Canning Machinery Division .... 93 


in this issue 








Foxboro Company, The . 

Fritzsche Brothers, Inc. 40 

Fuller Company, Subsidiary of General 
American Transportation Corporation 70 


G 


Gardner-Denver Company ..... piles 98 99 
Garlock, Inc. 
Gas Atmospheres, Inc. 
Gates Rubber Company, The, Sales Di- 





vision, Inc. . 74 
Gaylord Container Division, Crown Zel- 
lerbach Corporation ...... 59 


General American Transportation | Cor- 
pe oration, Louisville Process Equipment 





IONE dastndaiectccdiuaniccnhaweicveee ‘ 94 
General Chemical Division, Allied 

Chemical Corporation ..... -_ — 
Girdler Process Equipment eee 

Chemetron Corporation ..... 97 
Givaudan Flavors, Inc. ..... 39 
Goslin-Birmingham Manufacturing Co., 

Ris ainda Case Shaicvtasavereenacenbcwnccdvinasiveleiecceies 119 
Gray Company, Inc. ........... 62 
Groen Mfg. Co. ..... uchatead ‘ a 

H 
Hamilton Comes and Brass Works, Di- 

vision of Brighton Corp. 115 
Hertz Truck Lease ................. a 
Holz Rubber Company, Inc. o> 
Hotel Pittsburgher . 62 
Hyster a, Industrial “Truck Divi- 

sion ..... 

I 
IBM peitacncetephacantnsacvasesiis . 90-91 
Ingersoll- Rand. . 109 
International Salt Company . 20 
MINIS nssedd canbe cnsarcecsaqeeinesicscrnscceseced 88 
K 
King Company of Owatonna . ss 82 
Klenzade MOI, RINGS secesssonlosssssseeniccess 
a Se eee 55 
Koch Supplies Inc. ..... ices caatacensctancacaky 
Kraft Foods Industrial Division . 49 
L 
Ladish Co., Tri-Clover Division 12 
Lake States Yeast and Chemical Divi- 

sion of St. Regis Paper Company 48 
Lammert & Mann Co., Inc. a 
Land O'Lakes Creameries, Inc. 7 
Langsenkamp Co., F. H. - on 
La Porte at & Mfg. Go; 74 
Lee Metal Products Company, Inc. 19 


(Continued on next page ) 


ADVERTISING REPRESENTATION 


CHARLES H. OFSTMANN — Vice President-Sales 
Chicago 11, 111 East Delaware Place, WHitehall 4-6141, Leo L. 
Smith, Western Advertising Director; Lawrence A. Sloan, 
District Manager; Frank D. Linthicum, District Manager; 


R. Dewey Humason, 


Los Angeles 57, 
DUnkirk 8-2286, 
Wettstein, Jerry 


New York 17, 
A. Mulheren, 
District Manager; 
Quentin Orza 

Portland 5, 
CApital 8-4107, Wettstein, 


Holtz 


San Francisco 5, 
& Johnson, Inc., 


Southeastern States, 40 Peachtiee Place, 
TRinity 2-2235, Joe H. Howell 


JUNE 1960 


Granada Building, 
Wettstein, 


369 Lexington Avenue, 
Eastern Advert'sing Director; 
Raymond V. Morrow, 


337 Pittock Block. 
Nowell & Johnson, Inc. 


417 Market St., YUkon 2-9537, 


Jerry Nowell, 


District Manager 


672 So. La Fayette Park Place, 


Nowell & Johnson, Inc., Bob 


MUrray Hill 6-7738, John 

Herman Faiola, 
District Manager, 
921 S.W. Washington Street 
Wettstein, Nowell 
Gene R. Watts 


N.W., Atlanta 9, Ga., 





FLUIDICS* AT WORK — 











































Continuous centrifuging 
improves juice quality 
without sacrifice in yield 


At Pasco Packing Co., Dade City, Fla., 
these four Pfaudler Titan centrifuges 
are the key to producing juice having 
the high quality of a single light-finish, 
without any sacrifice in yield. 

Under Pasco’s new procedure, solids 
from the first finish are countercurrent- 
washed four times to recover additional 
sugar solids. Centrifuging the juice 
derived from these washings removes 
unwanted fine solids, detrimental to 
quality. By eliminating heavy finish- 
ing, Pasco no longer presses undesir- 
able ingredients from the pulp. Centri- 
fuging also reduces aeration and thus 
improves shelf life of the concentrate. 


VERSATILITY. Since the Titan can con- 
tinuously remove pulp from extractor 
juice with solids as high as 28% by 
volume, juice processors have flexibil- 
ity to meet process changes caused by 
seasonal variations in the fruit. 

The Pfaudler Titan puts 7800 times 
gravity to work for you. This, along 
with a choice of disc sizes, makes 
separation of any size particle up to 
1,” diameter possible. And the Titan 


operates continuously, ejects sludge 
automatically in 5 seconds or less. 


OTHER USES. Processing citrus juice 
is one application for the Titan’s many 
unusual features. There are others. 
For example, the “Selecteject” control 
provides solids only sane while 
maintaining a sludge blanket at the 
bowl periphery. This is useful with 
slimy solids where maximum dewater- 
ing or concentration is required. “Se- 
lecteject” also lets you handle coarse, 
compacting, granular solids with in- 
stantaneous, complete discharge. 


TEST PROGRAM. Let us test your 
product in your plant with a Pfaudler 
demonstration unit, or at Pfaudler’s 
Test Center. For more information, ask 
for Bulletin 946. Write our Pfaudler 
Div., Dept. FP-60 Rochester 3, N. Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment, and experience in solving 
problems involving fluids. 





PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS...the science of fluid processes 
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NO ENVELOPE NECESSARY — FOLD, SEAL, MAIL — Postage Paid 
If you want more information on ingredients, processes, controls JUNE 1960. 


or developments discussed herein, as you read this issue, 2EADER 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information... SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come SLIP 

to you direct, without obligation. 


Expiration date for these numbers is September 10, 1960. 


Multiple Listings 


for items with* 


Description 


*Since there are several items covered by this number, please 
list this number with the specific item on which you want 
additional information in the “Multiple Listings” column at 


right. (] My favorite FOOD PROCESSING cartoon, 
ii a ee nominated for "FP Cartoon Hall of Fame", is: 


Please type or print and be sure to give your title and main product of Company 
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Special subscription request-qualification form for use by - 
Management and technical men who wish to receive oe oe 
! 

FOOD PROCESSING without charge |p Pov 
. . « fill in form below 1p De 
{ must 
| of tk 
If you are responsible for processing operations, in a management or technical capacity, as | & letes 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- | § missi 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food | & ing | 
processing is an important factor ... FOOD PROCESSING will be sent to you without om ier 
charge or obligation . . . if you request it. Use form below. 
ag 
! Ame; 
NEW READER ...If you qualify as outlined above, FOOD PROCESSING will be sent to you without ' Ce 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not ae manr 
rated or listed in standard references, indicate size of the company by capital rating | & tional 
or number of employees. Unless all information is given, magazine will not be sent. | p and I 
i note 
Please print or type. | & Russi 

'e us 
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consu 
Name | & protei 
§ tical - 
Company per d 
Hoy 
per c 
fain Product protei 
Amer: 
- = “high 
Ilo. of Employees or Capital Rating comp! 

tein” 
Street Address of Company mal 

while 
City Zone No. State to 4 
of pro 
CHANGE OF ADDRESS. . . Use this form to notify us of a change in address. Please answer ? “i 
all questions in regard to your new affiliation, and in addition give us your former | 
address including company, city and state. lilies 
Please print or type. schma 
A , 
Former Company Affiliation not jie 
as far < 

Your Name oo 
concerr 
ing fro 
Present Company ' & ic-intak 
made ; 
. College 
No. of Employees or Capital Rating tal, Lo 
It w: 
Street Address of Company that : tl 

caloric 
63 mer 
City Zone No. State msame 
= economi 
*"substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed ‘aay ) 
supply so we must set standards fo insure publication being sent where it can be used to best advantage. ries ao 
er 
Similar | 
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a range 
tween 1 
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that’s 
interesting 


Protein 
power 


Despite the 
muscle - flexing 
of their top ath- 
letes and the 
missile -launch- 
ing of their top 
scientists, t he 
Russian people 
lag behind 
Americans when 
it comes to food. 

Carl F. Neu- 
mann of the Na- 
tional Live Stock 
and Meat Board, 
noted that in 
Russia and in the 
US per capita 
consumption of 
protein is iden- 
tical — 88 grams 
per day. 

However, 57 
per cent of the 
protein in the 
American diet is 
“high - quality, 
complete p r o - 
tein” from ani- 
mal sources, 
while only 19 
per cent of Iv- 
an’s daily intake 
of protein comes 
from animal 
sources. 


f Averages 


schmaverages 


Averages may 
not mean much 
as far as the hu- 
man body is 


B® concerned, judg- 


ing from calor- 
ic-intake studies 
made at King’s 
College Hospi- 
tal, London. 

It was found 
that the daily 
caloric intake of 
63 men of the 


msame age and 


economic group 
varied from 17- 
30 to 5475 calo- 


ties per day. A 


similar study on 
women showed 
4 range of be- 
tween 1172 and 
m2 calories. 
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Chicago 3...and all key marketing areas. 


7689 on Reader Service Slip. 


HOW TO LEAD THE 
“DIETETIC FOODS” PARADE 


GELS 
WITHOUT 
SUGAR 


Low-calorie jams... 
dietetic fruit jells...aspics... 
relishes...sauces...desserts... 


NOW you can make delicious sugar-free 
gelled foods that even the most conscientious 
weight-watcher or diabetic can enjoy—with 
Exchange Low Methoxy] Pectin...the only 
pectin that forms a true gel without sugar. 


Pectin L.M.—an exclusive Sunkist citrus 
research development— improves appearance 
and flavor, too. It gives sparkling brilliance 
and desirable tenderness and elasticity to 

gels that remain firm at room temperature. 
Flavorless, it does not absorb or adsorb flavor. 


Get full information—including technical 
data and formulas. Call your Sunkist man or 
write Sunkist Growers, Products Sales Dept., 
720 East Sunkist Street, Ontario, Calif. 


Sunkist Growers 





